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THE COOKERY OF THE NATIONS 

The history of cookery is part of the history of civilization. 
At some remote period — too remote to be gauged — 
primitive man discovered that the flesh of his captures 
became less tough and more palatable when subjected to the 
action of fire, and from this the art of cookery evolved 
slowly and laboriously, like all the arts, and progressed from 
a simple to an elaborate process. 

Racial and climatic factors are responsible for the wide 
divergencies in national cookery and food, and the study o£» 
comparative cookery shows the unbridgable gulf which ex- 
ists between peoples. -North, South, East, West — learn what 
they eat, and you will realize why they have always clashed. 
In Europe itself, the abyss between the palates of one 
nation and another explains the enmity and hostility which 
exist between human beings whose conception of feeding 
is completely antithetic. As to the food and cookery of the 
older Eastern civilizations — India, China and Japan — they 
are too remote to be fully understandable. Their cookery 
has developed on completely different lines from ours, and 
nature has provided them with ingredients which to 
Western eyes appear as strange and fantastic as do some 
of their works of art to the uninitiated. Their attitude to- 
wards foods is perhaps the most removed from, and the 
least reminiscent of, that of our animal ancestry, and 
thousands of years of patient and reverent study in all 
matters appertaining to food and its preparation have con- 
structed a science and an art which lie beyond our compre- 
hension. 

The difference in the tastes of the various nations can be 
seen at a glance by looking at the indexes of the various 
sections of this book, and noting the ingredients which are 
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more frequently used in each country — Spain, for instance, 
has a particular liking for tomatoes; Russia for sour cream; 
Italy for pastes of every description, such as the various 
kinds of macaroni, noodles, gnocchi ; India for rice; 
China and Japan for their Soya bean sauce, and so on. 

The standard of cookery is undoubtedly higher in the 
Southern countries of Europe than in the Northern, where 
good but plain and substantial food is preferred. We get 
none of the intricacies and subtleties and delicacies in the 
preparation of food which entitle cookery to be added to 
the list of fine arts. It was Italy who first taught France the 
art of cookery during the Renaissance, and the French chef 
proved such an apt pupil that a century or so later he had 
wrested from the Italians the leadership in gastronomy, and 
still retains it. French cookery — often poor imitations of it — 
has conquered the world. Cookery books of practically every 
country in Europe are swamped by French recipes, and 
everywhere hotels and restaurants affect “French cuisine,” 
although French cooking has had little or no influence on 
the food of the peasant and working classes, which remains 
strongly national. 

My motive in writing this book is to' help the modern 
housewife who takes an intelligent interest in cooking to 
have excellent, varied and inexpensive food in her own 
home. English food is apt to be monotonous, and the 
average woman is frightened of foreign cookery. Her 
experience of it is often limited, and she is apt to think it 
“messy” or “over-rich,” or beyond her capabilities as a 
cook. Little does she realize how many interesting, exciting 
and delicious foreign dishes are available to her, and how, 
with very little extra trouble, she may relieve the monotony 
of the food to which she and her family have become 
accustomed. 

I want to show the English housewife how “Every- 
woman” cooks and eats in other countries — not the highly 
skilled professional cook, but just the ordinary middle-class 
woman with limited means. I want to show her how, in 
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quite simple ways, she can vary her menu and ring constant 
changes in the daily round of meals. I have written my 
recipes as clearly and explicitly as possible, so that they 
may be useful to the inexperienced. I hope my book will 
dispel this bugbear about “foreign cookery” and prove that 
it is often plainer and simpler, less “rich” in many cases, 
and far more economical than English cooking. In many 
foreign countries women for a very long time have had to 
face economic problems which English women have been 
called upon to face only in comparatively recent times. 

In conclusion, I have compiled this book of recipes for 
the benefit of the modem housewife with the hope that I 
may be of some assistance to her, and that when the trouble- 
some question of “What shall we eat to-day?” arises she 
may turn to the pages of this book and read how her 
sisters in foreign lands solve the eternal and everlasting 
problem of daily food. 

The Author 
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Introduction 

To choose one hundred representative dishes in the vast 
repertory of French cooking is a more formidable task than 
finding a needle in a bundle of hay. The number of national 
dishes is overwhelming, and the phantoms of those I 
have had to omit haunt me reproachfully. I have had to 
ignore more or less those of the haute cuisine , as this book 
is not intended for chefs. I have had to be blind to in- 
numerable delicious regional grands plats and petits plats, and 
to all manner of succulent dishes on which, for centuries, 
the Frenchman has feasted. In selecting the following recipes, 
I have chosen those which I think are best adapted to English 
tastes, and those which are economically and easily made. 
I have deliberately refrained from giving a few excellent 
ones for frogs’ legs and snails, as I am loath to encourage 
the belief prevalent among a large section of the public 
in this country that the staple articles of food in France are 
frogs and snails. 

The art and science of cookery is essentially French. 
Although I have never met a Frenchman who is a glutton, 
I have never met one who is not an epicure. The French 
have an inborn appreciation of good food and an almost 
reverent attitude towards it. To them eating, like love, is 
not a mere physical function, as it is with animals and 
uncivilized man. The pleasure they, derive from eating is 
intellectual and aesthetic, as well as physical. Other countries 
may produce good cooks, other countries may have excellent 
national dishes, but in no other country could the art of 
cookery have attained the same degree of perfection as in 
France. Just as the art of Watteau, Fragonard, Boucher, 
Lancret is typically French, so is the art of blending edible 
ingredients. The same indefinable quality of mind we find 
in Ronsard, Clement Marot, Montaigne and, in modern 
times, Anatole France, we also find in the great French 
culinary innovators of the past and present. There is the 

15 




RECIPES OF ALL NATIONS 

same finesse, the same subtle delicacy of touch, the same 
unfailing sense of balance and proportion— all o t whicti 

are essentially and typically French. 

The history of modern French cookery dates from the 
time of the Renaissance, and owes much to Italian cookery. 
It reached its zenith during the reign of Louis XV, who 
was not only a gourmet, but also, we are told, an amateur 
cook of some talent. Many of the succulent dishes which 
still figure on modern menus — Chicken a la Bellevue, 
Chicken a la Villeroi, Bechamel Sauce, Soubise Sauce, 
Mayonnaise, to mention but a few — were “created at this 
period, when every encouragement was given to those 
who practised the art of cookery. Men and women of note 
in those days took a keen and intelligent interest in cookery, 
and to them we owe a number of classical dishes. Hence- 
forward, great strides were made in the art, and France 
boasts of a host of great chefs whose innovations enriched 
the repertory of French cookery. 

The French peasant and the French working man are 
epicures in their way, and many excellent peasant dishes 
find their way to the bourgeois table. Bad food rouses the 
righteous indignation^ of all classes of the community in 
France, and I have the greatest admiration and respect for 
the French woman — be she peasant, worker or grande dame — 
who is as careful about the food which is eaten in her home 
as she is about her personal appearance. Her food is as 
“wen-groomed”, elegant and tempting as Madame herself. 

I wish to thank Monsieur E. Herbodeau, chef de cuisine 
at the Carlton Hotel, London, for doing me the honour of 
reading the French section of my book. Monsieur Herbodeau 
is not only one of Escoffier’s most brilliant pupils and one 
of the greatest exponents of the art of gastronomy, but is 
also a scholar and an authority on the history of French 
cookery. It was, therefore, very gratifying that my book 
should have met with his approval, and that he should 
confirm the authenticity of the national French recipes 
therein given. 
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Soups 

LE POT-AU-FEU 
(The stock-pot) 

The “pot-au-feu” is as much of a national institution in 
France as tea-drinking is in England. It is made at least once 
a week in every bourgeois household. The French peasant’s 
principal meat dish consists of the meat from the stock-pot, 
and the chef gives us a supreme version of it, which goes 
to the making of the most perfect of all clear soups — the 
consommi. But to obtain a really good pot-au-feu, both time 
and patience are required — hours of slow and steady boiling 
will alone extract all the substance from the bones, and at 
least three-quarters of an hour’s careful and continuous skim- 
ming will alone give us stock free from grease. Those are the 
two fundamentals, and however fresh and good the bones or 
meat', we shall get a poor pot-au-feu unless these rules be 
observed. The French peasant deliberately refrains from 
skimming the soup, in the belief that it is more nourishing 
and satisfying, but all good French cooks or chefs recognise 
the importance of both processes, and do not shirk the task 
of careful skimming. In the kitchens of large restaurants, 
the bones intended for making stock, chopped in small 
pieces, are put in cold water, which is brought to the boil, 
and then simmered for iz to 15 hours. And the next day, 
this bone stock is used for cooking the soup meat. If this 
meat is to be served at table — as it is in most French house- 
holds — it is left whole, and only cooked for z\ to 4 hours, 
according to the weight. If, however, its sole purpose is the 
actual making of a strong stock, it is then chopped up and 
cooked for the maximum length of time, when all its 
substance has been extracted, and it is no longer good for 
eating purposes. The best cuts to use are the shin of beef, 
the thin flank, the brisket — and a choice piece, if the meat 
is to be served at table as “bouilli” (see p. 39), is either the 

*7 




recipes of all nations 

topside or fresh silverside. The stock is greatly improved by 
the addition of the neck, liver, gizzard, heart of afowj- 
by chicken bones, but neither game, mutton, por 
should ever be added to the pot-au-feu. 

The proportions given in the following 
about 2 quarts of excellent stock, and give y 

recipe, in which the meat can be served separately as the 
“bouilli” — a somewhat glorified version of plain boiled 

beef.” . „ 

Ingredients: lbs. of topside of beef, i lb. of bones, 3 ozs. 

of carrots, 2 ozs. of turnips, 3 ozs. of leeks, 3 onions, 1 of 
which should be stuck with 2 cloves, 1 oz. of parsnips, 1 
small stick of celery, a bouquet of mixed herbs, salt, 3 quarts 



of water. 

Method: Put the bones in a large saucepan with the cold 
water, bring to the boil gradually and, when the scum begins 
to rise, skim carefully. Simmer gently for as many hours as 
possible — the longer the better. In cases where economy of 
fuel has to be studied, the time has to be curtailed, and not 
more than 3 to 4 hours can be spared for this process of boil- 
ing the bones alone. When done, strain the bone stock into a 
basin through a cloth wrung out in cold water. Keep the 
stock in a cold place, and the next day remove carefully any 
fat that has set on the surface. Put the meat in a saucepan, 
add the warm bone stock, bring slowly to the boil, and skim 
until the stock is free from all scum. During the process of 
skimming, a few tablespoons of cold water may be added 
occasionally, as this makes the scum rise to the surface. The 
sliced vegetables are then added, and the salt and herbs. 
Cover the saucepan, but tilt the lid, so that there will be 
an opening of about i| inches to let the steam escape. This 
helps to keep the stock clear. Simmer very gently for 3! hohrs, 
till the meat is quite tender. .When the meat is removed 
from the saucepan, again strain the stock through a wet 
cloth into a basin. The stock is then ready for use, but it 
is preferable to wait until it is cold, when a little grease may 
still rise to the surface and can be removed. 
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The alternate and quicker method is to cook both bones 
and meat at the same time, but the above method un- 
doubtedly gives the best results. 

BOUILLABAISSE 
(Provengal fish soup) 

It is impossible to have a real bouillabaisse in En gland, 
as our seas are lacking in the variety of fish which goes to 
the making of the genuine soup. Somehow, too, quite apart 
from the distinctive flavour of the fish used in the making 
of bouillabaisse at 'Marseilles, the eating of it in cold blood, 
on a foggy day in London, Birmingham or Manchester, 
for instance, seems all wrong. You want the hot sun of 
Prove^e, the exuberant and voluble waiter, the marseillais, 
bubbling over with enthusiasm over his famous local dish; 
and even if his black beard occasionally gets imbibed with 
h — well — it is all part of the fun of eating bouillabaisse. 
Thackeray waxed enthusiastic about it — although he mis- 
spelt the name — and wrote the following verse: 

“This Bouillabaise a noble dish is, 

A sort of soup,' or broth, or brew. 

A hotch-potch of all sorts of fishes 
That Greenwich never could outdo; 

Green herbs, red peppers, mussels, saffron. 

Soles, onions, garlic, roach and dace ...” 

The recipe I give below for bouillabaisse is that of the 
famous proven^al chef, J. B. Reboul, but I have substituted 
for the list of fish he gives, most of which are unobtainable 
in this country, a list of some of our more common fish. 

Ingredients: A small lobster or langouste, fresh haddock, 
turbot or brill, gurnet, bream, whiting, eel, crab — the 
weight of the fish should be altogether 2 lbs, when the meat 
has been removed from the lobster or langouste. Two large 
onions, 3 cloves of garlic, 2 tomatoes, a sprig of thyme, 1 
of fennel, parsley, 1 bayleaf, a strip of orange peel, \ a 
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tumbler of oil, salt, pepper, a good pinch of s^&on and 
sufficient boiling water to cover the fish. Slices of bread. 

Method: Cut the fish into 2 inch lengths, keeping the coarse 
and the more delicate fish on separate plates. Put the 
chopped onions, the garlic, well crushed with the blade of 
a knife, and the chopped tomatoes, in a saucepan, with the 
oil, the herbs and orange peel. Add the coarser varieties of 
fish, cover with’ boiling water, and cook for 5 minutes on 
a very quick fire. Then put in the remaining fish, continue 
boiling fast for another 5 minutes — 10 minutes hard boiling 
altogether. Remove from the fire, strain the liquid into soup 
plates on slices of bread, arrange the fish on a hot dish, 
sprinkle with chopped parsley, and serve at the same time. 
The fish is sometimes put on the bread in the soup plates. 
The object of this very fast boiling is that the oil and water 
will blend more thoroughly. In slower cooking, the oil 
would not mix properly and would rise to the surface. And 
if the fish is cooked any longer, it will break and spoil in 
appearance and flavour. 

% 

GARBURE 

(Cabbage and salt pork soup) 

This is more or less a rustic soup, but is very delicious. 
Every district in France has a slightly different version of it, 
and the one I give hails from Gascony. 

Ingredients : 1 cabbage, 1 lb. of salt pork, £ pint of haricot 
beans, previously soaked, 3 or 4 large potatoes, 2 large 
carrots, 1 large turnip, 1 or '2 leeks, 2 onions, 1 clove of 
garlic (optional), a sprig of thyme, -salt and pepper. ~ 
Method: Blanch the cabbage, and quarter it. Put it in a 
saucepan with the haricot beans, previously soaked, the 
potatoes, peeled and halved, the sliced carrots, turnip, leeks, 
onions, garlic, and cover with cold water. Season highly 
with salt and pepper. Simmer gently for i£ hours. Then 
add the pork, and simmer for another hour, or till the pork 
is quite tender. Put in each soup plate a slice of bread, 
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previously cooked in a little butter to a golden colour, and 
pour the pur£e of vegetables over it. The pork is usually 
served separately. 

% 

BRUNOISE 
(V egetable soup) 

The brunoise is an excellent soup, and is usually made 
with stock. But the recipe given below is that of Brunoise 
maigre — -with water, instead of stock. 

Ingredients: z large carrots, i large onion, i small leek, i 
stick of celery, z turnips-, when in season, 2 or 3 tablespoons 
of peas and 8 or 10 French beans, butter, salt and peppei, 
just under 2 plpts of warm water. 

Method: Cut all the vegetables in neat little dice, and put 
these (with the exception of the peas and beans) in a saucepan 
with a little butter. Simmer very gently on a slow fire, 
stirring occasionally, till the vegetables are well browned. 
This will take about § of an hour. Then add the water, 
season with salt and pepper, bring to the boil and simmer 
for i£ hours. Add the peas and beans f of an hour before 
serving. 

% 

POTAGE AUX HERBES 
(Sorrel, lettuce and chervil soup) 

“Herbes” in France does not mean only herbs, as we 
understand the word, but also includes sorrel, lettuce, etc. 

Ingredients: \ lb. of sorrel, £ a small lettuce (outer leaves 
not to be used), 1 heaped tablespoon of chervil, the yolks 
of 2 eggs, z$ pints of good stock, 1 tablespoon of butter, 
croutons of fried bread, salt and pepper. 

Method: Pick and wash the sorrel and the lettuce and cut 
in thin strips. Pick the chervil from the stalks and chop 
coarsely. Put all in a saucepan with a litde butter and 
simmer very slowly for 30 minutes, till the vegetables are 
quite tender. Now add the stock, cover the saucepan and 
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simmer for another £ an hour. Ten minutes before serving, 
mix the yolks of eggs in a basin with a little cold stoc 
Remove the saucepan from the fire, and add gradually a 
few spoonfuls of the warm stock to the eggs, then add t e 
egg mixture gradually to the soup, stirring well. Replace 
the saucepan on the fire. Put in a small pat of butter just 
before serving. Small dice of bread croutons fried in 
butter, are served with this. 



% 

LA SOUPE AUX CONGRES 
(Eel soup) 

This is an inexpensive soup which is very popular in 
France. 

Ingredients: z lbs. of conger eel, 4 tablespoons of tomato 
puree, 2 onions, 3 or 4 potatoes, 1 or 2 cloves of garlic, a 
bouquet of mixed herbs, 1 small bayleaf, salt and pepper, 
water. 

Method: Cut the eel in 3 or 4 inch lengths, and sprinkle 
it with salt — the French always use “gros sel,” a very coarse 
salt, which gives an excellent flavour — and let it stand for a 
few hours, or overnight. Then wash the pieces, and cook 
gently for about 10 minutes in a little butter. Slice the 
onions finely and brown in hot butter. Now put the pieces 
of eel in a saucepan, add about 3 or 4 pints of water, the 
•onions, the tomato pur£e, the seasoning, bring to the boil 
and simmer till the fish is quite tender, which will take about 
1 hour. If the potatoes are large, they should be added about 
| of an hour before serving, if small, \ an hour will be 
sufficient. In some parts of France, the pieces of eel are left 
whole, and eaten separately, as in Brittany, or the eel can 
be removed from the soup, skinned, and rubbed through 
a sieve, this puree being well mixed into the soup. 
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LA SOUPE AUX MARRONS 
(Chestnut Soup) 

Ingredients: 3 or 4 dozen chestnuts, 1 oz. of gammon, cut 
in dice, 1 large potato, 1 or 2 carrots, 1 bayleaf, water, stock, 
salt, pepper, croutons of fried bread. 

Method: Shell the chestnuts and put them in cold water 
with a little salt and bring to the boil. Peel them carefully 
and put in a saucepan with the carrots, cut in half, the 
potato cut in 2 or 3 pieces, and the seasoning. Add 1 pint 
of water, and simmer till the chestnuts are quite tender. 
Then rub the chestnuts/the carrots and the potato through 
a sieve, put this puree into a saucepan and add a littfe hot 
stock to thin the puree. Stir well, simmer for a few minutes, 
and serve with croutons of fried bread. A little sugar is 
sometimes added to this soup. 

% 

LA SOUPE AUX MOULES 
(Mussel soup) 

This recipe comes from Provence, and the formula is 
that of the provengal chef, Maitre J. B. Reboul. 

Ingredients: 4 or 5 do?en mussels, 1 onion, 1 leek (the white 
part only), 6 ozs. of rice to each quart of water, a pinch of 
saffron, salt and pepper. 

Method c Put the mussels in a saucepan with just under 

1 cjuart of water, 1 chopped onion, and 1 or 2 bayleaves. 
Cover and cook for a few minutes, till the shells are opened, 
then pour the liquid into a basin through a sieve. Remove 
the mussels from their shells and put them on a plate. Put 

2 or 3 tablespoons of oil in a saucepan and, when hot, add 
the leek, finely chopped, and cook till brown. Add the 
water in which the mussels were cooked, add the rice, the 
saffron, and simmer till the rice is tender. The mussels are 
added a few minutes before serving. A chopped tomato is 
sometimes added, and often vermicelli is used instead of rice. 
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POTAGE CRfiME DE POTIRON 
(Pumpkin soup) 

Ingredients: lbs. of pumpkin, i large tomato, i sm 

onion, the yolks of z eggs, pints of boiled milk, butter, 
i teaspoon of sugar, and a little salt and pepper. 

Method: Peel the pumpkin and cut in 3 inch lengths. Halve 
the tomato, and cut the onion in thin slices. Put all in a thick 
saucepan with a closely fitting lid. Do not add any liquid 
of any kind. Put the saucepan in a slow oven or on a very 
slow fire for 1 hour. Then rub all through a sieve into a 
basin. Put the pur6e into a saucepan and dilute with the 
hot milk. Season with salt, pepper and sugar. Mix the yolks 
of eggs in a basin, and dilute with a little cold milk, remove 
the saucepan from the fire, mix a little of the hot soup to 
the eggs, and then add the eggs to the soup. Stir for a few 
minutes, and serve with croutons. 

% 

LA SOUPE DES NOCES OU TOURIN 
AUX TOMATES 

(The nuptial soup or tourin of tomatoes) 

So called because it is the custom in Pdrigord for the 
wedding-guests to take this soup to the newly married 
couple in the middle of the night, breaking into the nuptial 
chamber with the hot tourin which, willy-nilly, the young 
people are compelled to have. Needless to say that by this 
time the guests, having feasted well, are very merry, and 
their intrusion is a somewhat noisy affair — and very dis- 
turbing! 

Ingredients: 6 large tomatoes, 1 onion, 1 tablespoon of 
vermicelli, z pints of water, salt and pepper. 

Method: Chop the onion finely and quarter the tomatoes. 
Put in a saucepan with a little butter and simmer gently for 
about 15 minutes. Cover with warm water, bring to the 
boil, and simmer for 1 hour. Season highly with salt and 

24 




FRANCE 



pepper. Pour the contents of the saucepan through a sieve 
into a basin and rub the tomatoes and onion through a sieve. 
Put all in a clean saucepan, bring to the boil, and io minutes 
before serving add the vermicelli, and a few pieces of toasted 
bread. 







The French have a far wider choice of fish than we have 
in this country, and they have an infinite variety in the ways 
of cooking it. A Frenchman would think he had grounds for 
divorce if his wife were to give him always plain boiled, 
steamed, or fried fish, without some accompanying sauce, 
whether one of plain melted butter, or something to relieve 
the heartbreaking insipidity of “just plain fish.” They make 
a far more extensive use in France of fresh-water fish, and 
some of the most delicious recipes are intended for these. 

Here are a few typical French ways of “dressing”- fish. 

S5C 

LES FILLETS DE SOLE AU CIDRE 
(Fillets of sole with cider) 

This recipe, which contains cider, comes, of course, from 
Normandy. Cider is used as much in cooking in Normandy 
as white wine in other districts of France, and is a very good 
substitute for wine. 

Ingredients :- The number of fillets of sole required, 2 or 3 
shallots, 1 or 2 glasses of cider, according to the number 
of fillets, flour, butter, salt and pepper. 

Method: Put the fillets in a fire-proof dish, season them 
with salt and pepper, sprinkle with the chopped shallots, 
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and pour the cider over them. Cook in a moderate oven 
for about 15 to 20 minutes, or till the fish is tender. en 
done, put the cider in a small saucepan, add 3 or 4 tablespoons 
of butter, a little flour, stir well, till it begins to thicken 
slightly and is perfectly smooth, add 1 teaspoon of chopped 
parsley and pour over the fish. 

% 

LA SOLE FfiCAMPOISE 
(Fillets of sole Fecampoise) 

Ingredients: The number of fillets of sole required, 12 or 
more mussels, % pint or more of prawns. Bechamel sauce 
(see page 80), 3 or 4 tablespoons of cream, puff pastry, salt 
and pepper. 

Method: The fillets are poached in boiling salted water for 
a few minutes, till tender, well drained and arranged neatly 
on a dish. Cover with the following sauce: Put 1 oz. of 
chopped onion and the same of carrot in a small saucepan 
with 1 oz. of butter and simmer gently for 10 minutes. 
Remove from the saucepan and set aside. Put 2 ozs. of 
butter in the same saucepan, and when melted add i| of 
flour, and work to a smooth paste. Add gradually | pint of 
boiling milk, and keep stirring. Season with salt and pepper, 
add the onion and carrot, and simmer very gently for f of 
an hour, without boiling. Meanwhile, shell the prawns, 
and pound the shells to a smooth paste in a mortar, with a 
little over half their weight in butter, and then rub through 
a sieve. ’Now strain the Bechamel sauce, put it in a sauce- 
pan and add the cream. Stir till it thickens.' Remove from 
the fire and stir in the prawn butter, adding it gradually. 
When quite dissolved, add a dash of cayenne pepper, pour 
over the fish, and garnish with the cooked mussels, the 
prawns, and small fancy shapes of puff pastry. 
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LA BRANDADE DE MORUE 
(Brandade of salt cod) 

This is a most popular dish throughout France, and hails 
from Nimes. It is often called “the glory of Nimes,” and 
you will be told there that nowhere else can you get a 
perfect brandade , but I have had equally delicious ones in 
Paris, and even in England — in my own home! 

Ingredients: i lb. of dry salt cod, i gill of salad oil, i gill 
of milk, the juice of i lemon, i clove of garlic, white pepper, 
a pinch of grated nutmeg, small slices of fried bread. 

Method: Soak the cod for 12 hours in cold water. Scale 
the fish, cut it up in several pieces, and put in a saucepan 
of cold water. Bring to the boil, and remove at once from 
the water. Skin the pieces of fish and remove all the bones. 
Replace the fish in a saucepan, on a very slow fire — this is 
an essential factor in the success of the brandade — and stir 
in, with a wooden spoon, first a tablespoon of warhi oil, to 
which the pounded garlic has been added, then one of warm 
milk and so on, till all the oil and milk are used up. and till 
the brandade presents the appearance of a thick and smooth 
white puree. Season with pepper, nutmeg, the juice of 1 
lemon, and a little salt if necessary. Put on a hot dish and 
garnish with thin slices of bread, previously fried in butter. 

% 

L’AIOLI GARNI 
(Garnished Aioli) 

, Although many people in this country have a strong 
prejudice against garlic, even those who have not tasted it, 
no book of national French cookery would be complete 
without a recipe of aioli, which is more or less just a garlic 
mayonnaise. To those who like the flavour of the precious 
bulb, it is one of the most delicious things France has pro- 
duced and, although other countries have their versions of 
aioli, the French one remains the most perfect. 
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Ingredients: For the aioli: 2 cloves of garlic for each person, 
1 yolk of egg to every two people, salad oil, a few drops of 

lemon juice and a pinch of salt. 

Dry salt cod, potatoes boiled in their skins, boiled carrots, 

a little fennel, and 2 or 3 cloves. 

Method: Soak and cook the fish as in the previous recipe. 
When done, drain, put on a dish, surround with the carrots 
and potatoes and sprinkle with the fennel. 

To make the aioli, peel the cloves of garlic, and pound 
them in a mortar, add the yolks of egg and mix thoroughly. 
Add a few drops of water. Then proceed exactly as in the 
making of a mayonnaise. Pour in the oil drop by drop, 
stirring in the same direction all the time with a wooden 
spoon. When of the consistency of thick mayonnaise, add 
a pinch of salt, and a few drops of lemon juice. 

% 

ANGUILLE EN MATELOTE 
(Eel en matelote) 

There are many versions of this excellent and typical 
French dish, and each district boasts of its special matelote. 

I give the one which is usually served in Paris, and which 
is easily made. 

Ingredients: 2 lbs. of eel, \ pint of red wine, 1 gill of stock 
or water, 5 02s. of onions, \ a clove of garlic, 1 oz. of flour, 
i\ 02s. of butter, mixed herbs, salt and pepper. 

For the garnish: \ lb. of mushrooms, 1 2 pickling onions, 
a few Dublin Bay prawns (when available), croutons of fried 
bread. 

Method: Put the sliced onions in a large saucepan with the 
fish, cut in 3 inch lengths, the chopped herbs, garlic and a 
little salt. Cover with the wine and stock or water, put the 
lid on the saucepan, bring to the boil, and boil moderately 
fast for 15 minutes. Remove the pieces of eel from the 
liquid, and strain the latter through a sieve into another 
saucepan. Let it boil till reduced by one-third. Now add the 
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butter and flour, which should have been well worked to- 
gether, the mushrooms, previously cooked, and the onions, 
cooked in butter to a golden colour. Cook for a few minutes 
longer. To dish up, pile the pieces of eel in the centre of the 
dish, pour the sauce over them, and garnish with the 
mushrooms, onions and croutons of fried bread. 

TRUITE AU BLEU 
(Marinated trout) 

The rivers of France abound with various kinds of small 
trout, and one of the most popular ways of cooking them 
is “au bleu’* — the boiling vinegar in which they are plunged 
turning them a vivid blue. But to obtain a perfect dish of 
“truites au bleu”, it is essential that the fish should be 
perfectly fresh, rapidly cleaned as soon as it is caught, and 
at once immersed in the boiling vinegar, without being 
either scaled or washed. Many a country inn throughout 
France is noted for this dish, and within three or four 
minutes of being removed from the cool water of a stream 
or brooklet, the trout find themselves in the boiling, aromatic 
and highly seasoned courtbouillon. 

For this, equal parts of water and,, vinegar are used, onions, 
a sprig of parsley, thyme, a small bayleaf, coarse salt, and a 
few peppercorns — the latter being added io minutes before 
the liquid is strained. Put all these ingredients in an enamel 
or earthenware saucepan (aluminium should never be used 
for cooking acids), bring to the boil and simmer for 30 
minutes. Strain through a cloth, replace in the saucepan, 
bring to the boil and add the fish. Simmer for 4 to 5 minutes, 
according to the size of the fish. Remove the fish from the 
saucepan, and serve with a melted butter sauce, or a Hol- 
l^ndaise or Mousseline sauce. 

They can also be served cold, with a mayonnaise sauce. 
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MACQUEREAUX AUX GROSEILLES 
(Mackerel with gooseberry sauce) 

This simple way of serving mackerel is very popular in 
France, and has existed for several centuries. It is mentioned 
in a cookery book of the beginning of the XVIII century, 
and was apparently a well-known dish even at that time. 

Ingredients: The number of mackerel required, \ lb. or 
more of gooseberries to each mackerel, sugar to taste, a 
little water, a sprig or two of fennel. 

Method: The mackerel may be either boiled in salted water 
with a little fennel, or grilled and sprinkled with chopped 
fennel, There are several ways of preparing the gooseberry 
sauce, but in the average household it consists of a puree of . 
gooseberries, made by putting the fruit in a saucepan with 
i or 2 tablespoons of water and sugar to taste, and simmering 
till the gooseberries are sufficiently tender to rub through a 
sieve. Sometimes the puree is added to a sauce of melted 
butter, or to a Bechamel sauce (see page 80). 



LANGOUSTE A L’ARMORICAINE 
(Crayfish a l’Armoricaine) 

“A PArmoricaine” piust not be confused with the 
appellation “a l’Americaine”, given to the famous lobster 
dish. Armorique was the name of Brittany until the influx 
of Celts from Britain, when Brittany was an important 
province and duchy. The copper-coloured crawfish or 
langouste is much more popular in France than in England; 
it is usually larger than a lobster, and has no pincers or 
claws. The meat is more delicate and tender than that of a 
lobster. 

Ingredients :* i langouste, 2 small crabs, (and, when obtain- 
able, i thorn-back or spider-crab), 2 tomatoes, 1 glass of 

3 ° 




FRANCE 



white wine, mixed herbs, z shallots, butter, salt, pepper and 
cayenne. 

Method: Melt J lb. of butter in an earthenware casserole, 
cut the pieces of langouste in round pieces about i inch 
thick, and cook on a quick fire for 5 to 10 minutes. Remove 
the pieces of langouste from the casserole, and add to the 
butter’in which they were cooked a paste made by pounding 
in a mortar the shells and meat of the crabs and rubbing 
through a sieve. Stir this into the butter till perfectly smooth. 
Then add the finely chopped shallots,” the herbs, the tomatoes, 
peeled and quartered, and the wine, and season with salt, 
pepper and cayenne. Simmer for 30 minutes and place* the 
pieces of langouste in the sauce, and cook for a few minutes 
longer. 



% 

LES MOULES MARINIERES 
(Mussels marinieres) 

This is a most popular dish in France, and each province ; 
has its own particular way of doing it. The recipe given 
below, however, is one of the more usual ways of preparing 
mussels marinieres. 

Ingredients: Cooked mussels, 1 shallot, just over 1 gill of 
white wine, 1 teaspoon of chopped parsley, 3 02s. of butter, 
2 tablespoons of fine white breadcrumbs. Salt and pepper. 

Method: Put the chopped shallot and the white wine in a 
saucepan, and reduce by one third on a quick fire. Add to 
this 1 gill of the water in which the mussels were cooked, 
being careful to strain it, so that it is not muddy. Bring to 
the boil and simmer gently for a few minutes. Remove the 
saucepan from the fire and add the butter, divided in small 
pieces, the fine breadcrumbs, the parsley, a little lemon juice, 
salt and pepper, stirring well. Put the cooked mussels in 
the sauce and warm up, without boiling. To serve, pour 
the whole of the contents of the saucepan on a hot dish. 
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LES MERLANS BERCY 
(Whiting bercy) 

This is one of the specialities of Ile-de-France, and is a 
delicious way of cooking whiting or cod. 

Ingredients: A few whiting, J lb. of mushrooms, shallots, 
parsley, i glass of white wine, butter, i bayleaf, salt and 
pepper. 

Method: Put a small piece of butter, worked with chopped 
parsley and shallot, in each whiting, and lay the fish in a 
buttered fireproof dish, on a layer of chopped shallots and 
parsley. Season with salt and pepper, add the bayleaf, the 
white wine, the mushrooms, previously cooked in butter 
and chopped. Dot with pats of butter, and cook for about 
20 minutes in a moderate oven. Serve in the same dish in 
which they were cooked. 

^ % 

Light Entrees 

The French are very fond of these light entrees, and often 
they constitute the principal dish of their middle day meal. 
They have innumerable entrees and petits plats , and English 
cooks would do well to learn some of them, and not inflict 
roast or boiled joints and plain boiled vegetables and 
puddings on us year in and year out. 

% 

le godiveau 

(Force-meat balls) 

This is an essentially Parisian entrde, and the same 
ingredients are used for the delicious quenelles which garnish 
vol-au-'uents and other dishes. 
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Ingredients: For about 30 godiveau — \ lb. of fillet of veal, 
6 02s. of beef-kidney fat, which should be quite dry, 2 eggs, 
6 tablespoons of milk, ^ 02. of butter, 1 02. of flour, salt and 
pepper. 

Method: The godiveau force-meat should be prepared 
several hours, or even the day before it is wanted, as it is 
then easier to handle. Take off the skin and any fibres from 
the kidney fat, and break it up in small pieces. Cut the veal 
in small pieces, put it through the mincer, then pound it in 
a mortar with the salt and pepper. Remove from the mortar, 
and pound the kidney fat. Have ready a paste made by 
putting the butter in a saucepan with the milk. When 
boiling fast, remove from the fire, and add the flour, stirring 
well. Replace on the fire, and cook till the mixture is. very 
thick. When cold also pound this in a mortar. Now put all 
three ingredients back in the mortar, pound together, then 
add 1 whole egg, well beaten, continue pounding, then add 
the other egg. When the mixture is perfectly smooth, rub 
through a sieve and put it on a dish, spreading it in a thin 
layer. Cover with buttered paper and let it stand in a cool 
place. Then shape into small balls, about the si2e of a golf 
ball, and either poach in boiling water or stock, or else put 
on buttered paper in a very moderate oven for 10 minutes. 



% 

LES PIEDS DE VEAU A LA SAINTE-MENEHOULD 
(Calves’ feet a la Sainte-Menehould) 

This is a simple recipe, very popular all over France. 
Ingredients: The number of calves’ feet required, yolk of 
egg, 2 tablespoons of salad oil, white breadcrumbs, salt and 
pepper. 

Method: With a sharp knife split the calves’ feet, which 
should have been thoroughly cleaned and scalded, tie with 
string and either boil or braise them. When done, let them 
stand till cold. Then dip them in the beaten yolks of 2 
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eggs, mixed with the salad oil, coat evenly with fine white 
breadcrumbs to which salt and pepper have been added, 
and grill till they are a golden brown. 



3S 

LES CfePES A LA BORDELAISE 
(C£pes a la Bordelaise) 

The cepe is a fungus, very popular in France, and although 
it grows in England it is very little known and difficult to 
procure in this country. But large mushrooms are equally 
nice done in this way. 

Ingredients: A few cepes or large mushrooms, i large 
shallot or z small ones, £ clove of garlic, a few sprigs of 
chopped parsley, salt, pepper and salad oil. 

Method: Peel the cepes or mushrooms carefully and put 
them in a deep frying pan of hot oil with the stalks upper- 
most. Cook for about io minutes, then turn them and 
cook slowly for another 5 or 8 minutes till they are tender. 
When they are half done, add the chopped shallots, garlic, 
and season well with salt and pepper. Serve on a very 
hot dish, pour a little of the hot oil, shallots and garlic over 
them and sprinkle with the parsley. 



LES RILLONS DE TOUR 
(Potted pork) 

Ingredients: 1 lb. of lean pork and 1 lb. of fat pork, spices, 
salt and pepper. 

Method: Cut both the lean and fat pork into small pieces, 
and cook very slowly in a saucepan for 3 to 4 hours, with 
2 °r 3 tablespoons of water, the spices and the salt and 
pepper. When done, drain well and put through the 
mincer, then rub through a sieve. Put the rillons in little 
pots and cover with warm clarified fat. They will keep for 
some time in a cool place. 
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ARTICHAUTS FARCIS A LA BARIGOULE 
(Stuffed artichokes a la barigoule) 

This tasty dish, so popular throughout France, is of 
ancient origin, and is mentioned in a French cookery book 
dated 1750. The word “barigoule” is the local name in 
Proven9e of a certain kind of mushroom. 

Ingredients: For six people — 6 globe artichokes of equal 
size. For the stuffing — | lb. of mushrooms, i£ ozs. of 
chopped onion, \ oz. of chopped shallot, 1 yolk of egg, a 
little garlic (optional), 4 ozs. of grated bacon fat, 1 oz. of 
butter, 2 tablespoons of oil, 6 thin rashers, salt and pepper. 
For braising — a few rashers of fat bacon, 3 or 4 carrots, 3 
or 4 onions, mixed herbs, a glass of white wine, § of a pint 
of stock, preferably veal stock, a sprinkling of flour. 

Method: Remove some of the large, coarse leaves from 
the artichokes, and nip off the ends of the remaining leaves 
with a sharp pair of scissors. Blanch the artichokes in a large 
saucepan of boiling salted water for not longer than ten 
minutes. Drain thoroughly on a colander. Carefully remove 
the centre leaves, and with a small sharp knife remove the 
choke, and put a spoonful of the following stuffing in each: 
Melt a little butter in a saucepan, add a few tablespoons of 
stock, and cook the finely chopped mushrooms with the salt 
pork, which should have been minced. Mix all thoroughly. 
Add the yolk of an egg, the shallot and garlic, and season 
with salt and pepper. When the artichokes are stuffed, put 
a rasher of bacon over each and tie with a piece of string. 
Put some rashers of fat bacon in a large saucepan, over them 
put the sliced vegetables, and place the artichokes on these. 
Add the stock and the white wine, and season with salt and 
pepper. Cover the saucepan and simmer gently for about 
1 hour, till the artichokes are tender. For serving, remove 
the rasher from each artichoke, strain the gravy, and put it 
in a small saucepan. Add a sprinkling of flour, stir well 
and, when it begins to thicken, pour over the artichokes. 
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LES AUBERGINES FARCIES 
(Stuffed aubergines) 

That delicious vegetable so attractive to look at, with its 
smooth and shiny purple skin, is almost as popular in France, 
Spain, Italy and Turkey, as the cabbage is in England. For 
some years now, it has made its annual appearance on the 
English market, and I have found it in most unexpected 
and out-of-the-way places and small fowns in this country, 
although often the greengrocer who sells it is bewildered 
when a customer wants to know how it is cooked. 

Ingredients: Allow \ a large aubergine for each person. 

1 teaspoon of cooked ham for each \ aubergine, i of cooked 
meat or poultry, i of fine white breadcrumbs, i or 2 eggs, 
salt and pepper. 

Method: Cut the aubergines in half, lengthwise, and either 
cook them in hot oil or butter till tender, or else blanch 
them in salted water. They must not be over-cooked, and 
must be fairly firm. When done, drain on a colander, then 
remove their pulp, and put it in a saut6 pan with either hot 
butter or oil, the chopped ham, the chopped meat, bread- 
crumbs, season with salt and pepper and bind with the eggs. 
Mix all well, and cook for about 10 minutes. Stuff each half 
of the aubergines with the mixture, put them in a well- 
buttered fireproof dish, sprinkle each with white bread- 
crumbs, and put small pieces of butter on the top of the 
aubergines. Cook in a moderate oven for 20 minutes. 

ROGNONS SAUTfiS AU VIN BLANC 
(Kidneys sautes in white wine) 

This is a favourite luncheon dish in France, one of those 
excellent petits plats , dainty and yet sufficing. 

Ingredients: The number of lamb kidneys required — allow 

2 for each person — 1 glass of white wine, butter, a little 
flour, 1 bayleaf, salt and pepper. 
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Method: Remove the fat and skin from the kidneys, and 
cut in very thin slices. Melt the butter in a saut£ pan and, 
when very hot, put in the sliced kidneys, the bayleaf, and 
season with salt and pepper. Cook for a few minutes on a 
brisk fire, shaking the pan, and turning the kidneys with a 
spoon. When nearly done — they should not take longer 
than 8 to io minutes in all — sprinkle with a little flour, stir 
it in well, then remove the pan from the fire, and add the 
white wine. Replace on the fire, and stir a few minutes 
longer. Serve very hot. 



RISSOLES A LA PARISIENNE 

These light and dainty rissoles, with their delicious filling, 
are typical of Parisian cooking, and as the use of puff pastry 
is much more widespread than in this country, rissoles adorn 
the table of both rich and poor. 

Ingredients: Puff pastry, cold chicken or any cold meat or 
game, a little lean ham, a few cooked mushrooms, the yolks 
of i or z eggs, a little bread soaked in milk, chopped parsley, 
salt and pepper. 

Method: Mince all the ingredients very finely, and bind with 
the eggs. Season highly with salt and pepper. Roll out the 
puff pastry on a floured board to a thickness of about a 
tenth of an inch, and with a three inch cake cutter, cut in 
neat rounds. On each round, place a little of the mixture, 
fold the rissole over, and press the edges firmly together. 
Fry them in boiling fat — preferably in oil — drain on a cloth, 
and serve very hot, garnished with fried parsley. 

% 

SAUCISSES AU VIN BLANC 
(Sausages with white wine) 

This is a typical bourgeois French dish, and the sausages 
used are often home-made, especially in country districts. 
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Ingredients: The number of sausages required, butter, 
sprinkling of flour, a glass of white wine, i or a tablespoons 
of cream, slices of bread fried in butter, salt and pepper. 

Method: Put the sausages in a pan with plenty of butter, 
and place in a moderate oven. When half cooked, sprinkle 
them with a little flour, add the wine, season with salt and 
pepper, and simmer on a slow fire till they are done. Just 
before serving, mix in the cream. Have ready the slices of 
bread, previously fried to a golden colour in butter, put 
these on a hot dish, and on them lay the sausages. Pour the 
sauce over them and serve very hot. 

% 

POMMES DE TERRE AU LARD 
(Potatoes with salt pork) 

Vegetables are usually served as a separate course in 
France, except when they have been cooked with the meat, 
or as a garnish for a particular dish. Potatoes with gammon 
makes quite a substantial luncheon dish. 

Ingredients: For 6 people — About i| lbs. of potatoes, £ lb. 
of lean gammon, 2 ozs. of butter or fat, 2 ozs. of chopped 
onion, 1 tablespoon of flour, | pint of stock, 6 tablespoons 
of white wine, mixed herbs, 1 teaspoon of chopped parsley, 
salt and pepper. 

Method: Choose potatoes as much as possible of the same 
size. Peel them carefully, divide in quarters, and trim neatly, 
removing any sharp angles. Wash and drain the quartered 
potatoes. Cut the lean gammon in small dice, and blanch 
in boiling water for a few minutes. Dry them in a doth, 
and fry them in butter till they are just beginning to brown. 
Remove them from the butter, and put the onion in the 
same butter. Cook very slowly, without browning. When 
quite tender, and when it begins to turn slightly yellow, add 
the flour, stir well, and cook for another 5 minutes. Then 
add the stock, the white wine, the herbs, the potatoes and 
gammon, and season with a little pepper. Bring to the boil, 
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cover the saucepan with a lid, and simmer very gently for 
about 40 minutes, till the potatoes are tender, but still firm. 
Put them on a hot dish with the gammon, and strain the 
sauce over them. 



% % 
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Although the French are past masters in the arts of roast- 
ing and grilling, I have not chosen, among the following 
dishes, any recipes for these two methods of cooking, as 
they belong to no nation in particular, and are among the 
most ancient of those adopted by man, the only “cooking- 
animals” from time immemorial. I have chosen only such 
dishes as I think representative of French cuisine. 

LE BOUILLI 
(Boiled beef or soup meat) 

I have already spoken of this famous and ever-popular 
dish in the recipe for Pot-au-Feu , and the recipe will be found 
on p. 17. The soup meat is removed from the saucepan, 
put on a hot dish, surrounded by the vegetables cooked in 
the stock, and a few tablespoons of the stock is poured over 
the meat. It is sprinkled with^ro/ sel (coarse salt), and the 
dish garnished with a few sliced gherkins. It is usually 
accompanied by either tomato, piquante, horse-radish or 
caper sauce. This is a most excellent dish. 
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LES TOURNEDOS 

This succulent way of trimming and cooking fillet of 
beef is typically French, and is certainly one of the most 
appetising ways of eating this choice cut. The sauces and 
garnishes which accompany the tournedos are innumerable 
- — Escoffier mentions nearly ioo — but I will content myself 
with giving one which is very popular, and one which, when 
cooked, seasoned and prepared in exactly the right manner, 
is one of the best dishes France has to offer. 

TOURNEDOS A LA B&ARNAISE 
(Small fillets of beef k la Bearnaise) 

Ingredients: 3 or 4 lbs. of fillet of beef, cut lengthwise in 
the French way, rounds of fried bread, butter, salt and pepper. 
For Bearnaise sauce, see p. 8 1 . 

Method: Cut the fillet into slices just under 2 inches thick, 
and trim them into rounds measuring about 3^ inches in 
diameter. Remove every particle of fat or gristle. Shape 
into rounds, and tie with string, so that when cooked they 
will retain their shape. Each tournedos should weigh about 
3 02s. Sprinkle with a little salt and pepper, and put them 
in hot butter and oil in a saute pan, on a fairly quick fire. 
As they should be somewhat underdone inside, cook for 5 
minutes on one side, and turn and cook for 5 minutes on 
the other. If preferred a little more done, allow a minute 
or so longer. Dress them on rounds of bread, previously 
fried to a golden tint in butter, and cut slighdy bigger than 
the tournedos and surround with potatoes chkteau-*- 
potatoes shaped into large olives, seasoned with salt and 
pepper, and cooked slowly in clarified butter to a golden 
colour, and sprinkled with chopped parsley. Then either 
put a little of the sauce bearnaise on each, or hand the sauce 
around in a sauceboat. 
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LE BCEUF EN DAUBE 
(Beef stew) 

This excellent dish, which comes from Provenge originally 
and has been known for many centuries, is made everywhere 
in France and is a great plat de minage , or household 
“stand-by.” 

Ingredients: z lbs. of round of beef, 3 02s. of fat bacon, 4 
onions, 1 calf’s-foot, a few carrots, 2 or 3 tomatoes, a few 
cloves of garlic, parsley, mixed herbs, 1 bayleaf, cloves, salt 
and pepper, 1 pint of red wine, a little stock, 1 tablespoon 
of salad oil, 1 of lard. 

Method: Cut the meat in pieces weighing about 3 ozs. each. 
Put the oil and lard in a saucepan, with the bacon, cut in 
dice, the sliced vegetables, the calf’s-foot, split in half, 
and finally the meat. When the meat and vegetables begin 
to brown, add the wine and stock, the herbs and seasoning, 
bring to the boil, cover the saucepan, and simmer very gently 
for about 5 hours. 

This dish can be eaten either hot or cold. It is delicious 
when cold, and for this the meat and boned calf’s-foot 
should be put in a mould or basin, and the liquid strained 
over it. It will set in a firm jelly if kept in a cool place. 

& 

ESCALOPES DE VEAU A L’OSEILLE 
(Escalopes of veal with sorrel) 

There are innumerable ways of serving and dressing 
escalopes, and they can be laid on various vegetable purges, 
besides sorrel, such as spinach, endive, potato, peas, etc., 
or served with a garnish of fresh vegetables — French 
beans, new carrots, peas, Japanese artichokes, sautd in butter 
— or again, they are often served with macaroni, nouilles, 
etc., and a tomato sauce. They lend themselves, in fact, to 
all manner of elaborate and complicated decoration and 
g arni shes at the hands of a chef. At the same time, for 
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everyday purposes they are simple to prepare and quickly 
cooked, and are excellent when properly done. 

Ingredients: 3 or 4 lbs. of fillet of veal, sorrel, flour, butter, 
the yolk of 1 or 2 eggs, 1 or 2 tablespoons of oil, fine white 
breadcrumbs, salt and pepper. 

Method: Cut the fillet into slices just under \ inch thick, 
and trim off all skin and fat. Give the escalopes an oval 
shape. Each should weigh about 3^ to 4 ozs. Flatten out 
with a beater, then dip them in flour, coat very evenly with 
yolk of egg, well seasoned with salt and pepper, and finally 
with the breadcrumbs. Pat down with the blade of a knife, 
to make sure that the breadcrumbs will adhere to the meat. 
Have ready a pan of hot butter, and cook the escalopes for 
5 minutes on one side, and 5 on the other. When done, they 
should be a nice golden colour. Place on a hot dish on a 
puree of sorrel (see p. 65). 



% 

LA BLANQUETTE DE VEAU 
(White veal stew) 

This is one of the best known French classical dishes, and 
is of very ancient origin. There are various kinds of blan- 
quettes, but I give the authentic one known as “a Fancienne.” 

Ingredients: For 6 to 8 people — z\ lbs. of veal tendrons, or 
leg or fibs, 1 quart of cold water, 1 large onion, stuck with 
1 clove, 2 ozs. of chopped carrot, mixed herbs, a small piece 
of celery, a little less than 1 tablespoon of salt. 

For the sauce — ozs. of butter, 1 oz. of flour, | of a pint 
of the veal stock, mushroom peelings, th^ yolks of 2 eggs, 
6 tablespoons of cream, the juice of 1 lemon, 1 teaspoon of 
chopped parsley. 

_ garnish 8 mushrooms of the same size, about 12 
pickling onions, 1 oz. of butter. 

Method: Put the veal in a saucepan and cover with the 
water. Add the salt. Bring to the boil gradually and skim 
very carefully. When the scum has ceased to rise, add the 
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vegetables and herbs. Bring to the boil, put the lid on the 
saucepan, leaving a small opening, and simmer gently for 
i hour or a little more. The meat should be tender and yet 
firm. Meanwhile, boil the mushrooms in a little water over 
a quick fire till tender, and cook the onions in butter, but 
without browning. Make the sauce by putting the butter 
in a saucepan and, when melted, adding the flour and 
stirring over a very slow fire for io minutes, but without 
browning in the slightest. Then dilute gradually with the 
strained veal stock, stirring well. Bring to the boil, add the 
mushroom peelings, and a few peppercorns. Skim carefully, 
and add the egg liaison — made by mixing the eggs in a basin 
with the lemon juice, a few tablespoons of cold stock, and 
adding gradually a few tablespoons of the warm sauce. Add 
the cream. Now put the pieces of veal in a clean saucepan, 
pour the strained sauce over them, add the mushrooms, and 
cook for a few minutes without boiling. Just before serving 
add the onions. To dish up, put the pieces of veal in the 
centre of the dish, pour the sauce over them and garnish 
with the mushrooms and onions. Sprinkle with chopped 
parsley. 



cOtelettes de veau en PAPILLOTES 

(Veal cutlets in paper cases) 

These famous veal cutlets, wrapped in paper, are said to be 
the invention of Madame de Maintenon and her brother, the 
Baron d’Aubigny, who like many notable people in the time 
of Louis XIV and Louis XV, dabbled in cookery and spent 
much time experimenting and inventing new dishes. 

Ingredients: Veal cutlets, mushrooms, shallots, i small 
onion, thin slices of lean ham, butter, salad oil, salt, pepper, 
and a few sheets of plain foolscap paper. 

Method: The veal cutlets should be trimmed, and the bone 
sawed, so as to leave only about i inch protruding from the 
cutlet. Cook the cutlets in butter in a saute pan, till well 
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browned on both sides, seasoning with salt and pepper. 
Remove from the saucepan when done, and drain. On each 
cutlet spread a little of the following mixture: Chop the onion 
and shallots very finely and cook in hot butter and oil, but 
without browning. When they are beginning to get a 
golden colour, add the finely chopped mushrooms, and 
cook for about io minutes, mixing all well, an$l seasoning 
with a little salt and pepper. 

Cut the sheets of foolscap paper in the shape of a large 
heart, the -centre of the heart being where the sheet is 
folded. Cut this out neatly, then open, and paint all over 
with salad oil. Lay a slice of lean ham on one side of 
the paper, spread a little of the mushroom and shallot 
mixture over it, then over this place the cutlet, the fleshy 
part of the cutlet towards the upper part of the heart, and 
the bone pointing downwards. Cover with a slice of ham. 
Fold the other side of the paper over the cutlet, and now 
fold the edges 6 ver, crinkling, them, so that the case thus 
formed will not come undone. Put the cutlets, thus packed, 
on a baking tin, and place for a few minutes only in a 
moderate oven, till the paper begins to brown. Serve the 
cutlets at once, on a hot dish, in their paper cases. 

% 

LE NAVARIN OU RAGOOT DE MOUTON 
(Mutton stew) 

This -is another national French dish, of very ancient 
origin, and popular throughout France. 

Ingredients: z lbs. altogether of shoulder of mutton (boned), 
breast of mutton and middle neck, cut in pieces weighing 
each from 2 to z\ 02s., 2 02s. of lard, 1 02. of flour, 1 4 
quarts of water, mixed herbs, 1 clove of garlic, 1 dozen 
pickling omons, 2 lbs. of potatoes. 

Method. Put the lard in a saucepan and, when hot, put in 

e pieces o meat. Season with salt and pepper, and a good 
pinch of sugar, which helps to give a good colour to the 

44 




FRANCS 



sauce. Cook on a brisk fire, turning the pieces of meat 
occasionally, and brown thoroughly. Now pour away most 
of the lard, and sprinkle the meat with the flour. Cook, 
while continually moving the meat about with the spoon, 
till the flour is quite brown. Add the water, stir for a few 
minutes, so that the flour does not adhere to the bottom 
of the saucepan, but is well mixed with the water. Bring 
to the boil, season with salt and peppercorns, add the clove 
of garlic, peeled and well crushed with the blade of a 
knife, and simmer very gently for i hour. 

Peel the pickling onions carefully and cook in a little hot 
fat till they are a golden colour. Peel the potatoes, which 
should be more or less the same size (preferably new potatoes) 
and put them in cold water till they are wanted. 

Remove the pieces of mutton from the saucepan, and 
put them in a clean saucepan. Skim all the scum from the 
sauce, and pour it over the mutton through a sieve. Bring 
to the boil and add the cooked onions. A quarter of an hour 
after, add the potatoes, well dried in a cloth. See that they 
are well covered with the sauce. Cover closely and simmer 
gently for § of an hour. A few minutes before serving, 
remove the saucepan from the fire, and skim any grease 
that may rise to the surface. To serve, put the pieces of 
mutton in the middle of a hot dish, surround with the 
potatoes and onions, and pour the sauce over the meat and 
vegetables. 

Unless thoroughly and properly skimmed, the navarin 
is apt to be greasy. Tomatoes and tomato puree are some- 
times used in navarins, but as a rule the above recipe is the 
more popular. A Navarin Printanier is made in the same 
way, except that besides new potatoes and onions, new 
carrots, turnips, peas and French beans are added to it. 
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GIGOT D’AGNEAU A L’AIL 
(Leg of lamb with garlic) 

Although this is merely a plain roast leg of lamb, it is so 
typically French that I have chosen it instead of some of the 
more ornate dishes made with lamb. The subtle and 
delicious flavour given by a clove of garlic inserted in the 
meat, near the bone, makes a French gigot something quite 
different from our roast leg of lamb. There are still some 
parts of France where roasting is done under ideal conditions 
—on a spit, in front of the fire. This is real roasting, for there 
is no such thing as roasting in an oven. Ovens bake, but 
do not roast. The French always dredge their roast meats 
with salt, they baste with butter or good lard only, and they 
baste, frequently. The meat, when cooked in an oven, is 
placed on a grill in a meat pan in a hot oven, the joint is 
moistened all over with melted butter or lard — and when 
basting, it is again brushed over with fresh butter or lard, 
and never with any liquid of any kind. When done, the surplus 
grease is poured from the meat pan, 3 or 4 tablespoons of 
hot water are put in the pan and, when this boils, the pan 
is well scraped and this gravy is strained over the carved 
meat, and mixes with the juice which has escaped from the 
meat when carved. The French never thicken the gravy 
with flour, nor do they use the botded or tinned flavourings 
which the English housewife seems to think indispensable, 
but which completely destroy the flavour of the meat. 

It is an error to imagine that French mutton and lamb 
are inferior to English'meat. Their pre-sale is equal to any, 
especially in certain parts of France. 

? 

FROMAGE DE COCHON 
(Hogshead cheese) 

This excellent and tasty dish, simple to make, is vaguely 
reminiscent of brawn, but is far better flavoured and more 
highly spiced. 
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Ingredients : i pig’s head, weighing, when boned, about 
6 lbs., i lb. of lean gammon, stock made as in recipe for 
Pot-au-Feu (see p. 17), but with the addition of 1 calf’s- 
foot and a little white wine, mixed herbs, bayleaves, salt, 
spices and peppercorns. 

Method: Scald the pig’s head, divide it in half, remove 
the tongue and brains, divide each half head in 2 or 3 pieces. 
Put to soak in cold water for 2 hours. Dry the meat, and 
rub all the pieces thoroughly with coarse salt. Put them in 
a terrine, cover with salt, add the gammon, cut in slices, 
a few peppercorns, mixed herbs, bayleaves and spices. Let 
stand for 3 or 4 days. Then wipe the pieces of meat 
thoroughly, removing all the salt, and put them in a large 
earthenware marmite, or a large saucepan, with the excep- 
tion of the brains and tongue, cover with the stock, bring to 
the boil, skim thoroughly, and simmer for 3 hours, or till 
the bones can be easily removed. Add the brains and tongue 
later. Cook the gammon rashers in the stock for about 20 
minutes. When the pieces of pig’s head are tender, remove 
from the stock, bone them, and cut them, as well as the 
tongue and brains, in cubes of 1 inch long. Now line a mould 
or large basin with the gammon rashers, put in the pieces 
of pig’s head, and alternate layers of the tongue, the brains, 
and the ears, press firmly down, and pour over the whole 
some of the stock, free from all fat (and preferably clarified). 
Let it stand for about 1 2 hours in a cold place, and remove 
from the mould. 

Water is often used instead of stock, but the flavour is 
greatly improved when the head is cooked in good stock. 
Instead of being put in a mould or basin, the pieces of meat 
are sometimes tied in the skin of the head, and either 
moulded to a round shape, or to that of a long sausage. 
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COTES DE PORC A LA CHARCUTlfiRE 
(Pork chops charcutiere) 

This highly delectable dish derives its name from the fact 
that the pork-butchers in Paris prepare and cook their pork 
chops in this manner. It is an extremely popular luncheon 
dish, and very tasty. 

Ingredients: For 6 chops — i oz. of lard, to cook them. 
For the sauce — i large onion, or 2 small ones, £ oz. of lard, 
1 teaspoon of flour, just under 1 gill of white wine, \ pint 
of stock, 1 teaspoon of mustard, 2 tablespoons of sliced 
gherkins, salt and peppercorns. 

Method: Put the chopped onion in a small saucepan with 
the lard, and simmer till the onion is tender, without 
browning. Then sprinkle with the flour, and mix thoroughly 
with a spoon, over a slow fire, till a golden colour. Add 
gradually the stock and the white wine. Then add a litde 
salt and a few peppercorns, bring to the boil stirring well, 
skim, and simmer gently for 30 or 40 minutes. 

Cook the cutlets in the hot lard, on a brisk fire at first 
and, when each side is well browned, simmer till they are 
quite tender, which will take from 20 to 25 minutes, accord- 
ing to the size of the cutlet. Season with salt, arrange the 
cudets on a hot dish, skim the sauce and strain it over the 
meat, having added, at the last moment, the mustard and 
gherkins. 
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LA FRICASSEE DE POULET 
(Chicken fricassee) 

This is a very old dish, and was popular in the time of 
Louis XIV; it has remained so ever since. There are 
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different fricassees, but the recipe given here is the most 
usual one. 

Ingredients: i chicken, cooked in just under 2 pints of 
water, with 1 onion, stuck with a clove, one small sliced 
carrot, mixed herbs, salt and peppercorns. For the sauce — 
about | of a pint of the chicken stock, 3 yolks of eggs, 3 
tablespoons of cream, a little lemon juice. | lb. of mush- 
rooms, about 1 dozen pickling onions, both cooked 
separately in butter. 

Method: The chicken should be fieatly jointed. Put the 
pieces of chicken in a large saucepan, with the onion, the 
sliced carrot, the herbs, salt and hot water. Bring to the 
boil, skim, cover the saucepan, leaving a small opening, and 
simmer gently for about 1 hour, till the chicken is quite 
tender. Then strain off all the stock and put it in a basin. 
In another saucepan, melt the butter, rub in the flour to a 
smooth paste, over a slow fire, and add the hot stock 
gradually. Finally add the yolks and cream well mixed, and 
diluted with a little warm stock. Ten minutes before serving, 
add the onions and mushrooms, previously cooked in butter, 
without browning, and the lemon juice. To serve, put the 
pieces of chicken on a hot dish, garnish with the onions and . 
mushrooms and strain the sauce over the whole. 

% 

POULE AU RIZ 
(Chicken with rice) 

This is another popular and very simple way of cooking 
chicken. There are various recipes or ways of cooking it, 
but the final result is about the same. 

Ingredients: 1 chicken, stock, about 3 ozs. of rice, 1 onion, 
herbs. 

Method: If a boiling fowl is used, it will have to be cooked 
longer. A young, plump bird will take about 1 hour. Warm 
up about | to 1 quart of good veal stock, put the chicken 
in a large saucepan, add the onion and herbs, cover with the 
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warm stock, bring to the boil, and simmer till the chicken 
is tender. Half an hour before serving, add the rice. Remove 
the chicken from the stock, put it on a hot dish, and put the 
rice around it. Moisten with a little of the stock. For this 
dish the rice should be quite moist. 

% 

LE POULET MARENGO 
(Chicken Marengo) 

This manner of cooking chicken is said to have been 
invented by Napoleon’s chef after the battle of Marengo. 
Having run short of butter, he used oil instead, which is 
now one of the essential ingredients of Chicken Marengo — 
that, tomatoes and garlic. These are the foundations, but 
since the days of Napoleon, famous chefs have added various 
other things, and the garnishes are many. At one time, 
olives were among the famous garnishes, and later it 
became the fashion to serve fried eggs and ecrevisses (Dublin 
prawns) with this dish. Mushrooms and onions are always 
used as a garnish. I am not giving here the complicated 
and specially garnished Poulet Marengo of the chefs-de- 
cuisine and restaurateurs, but that which is used by most 
French cooks and housewives. 

Ingredients : i jointed chicken, 3 tomatoes, 1 tablespoon of 
tomato puree, 6 tablespoons of white wine, the same of 
veal stock, 3 tablespoons of oil, about 12 pickling onions, 
about the same number of mushrooms, 1 clove of garlic, 
salt and pepper, a sprinkling of flour. 

Method : Put the oil in a saucepan and, when hot, add the 
pieces of chicken, and cook to a golden brown on all sides. 
Add the tomatoes and the tomato puree. Sprinkle the joints 
with a little flour, stir well till the flour browns, add the white 
wine, the stock, the mushrooms and onions, previously 
slightly browned in butter, season with salt and pepper, add 
the clove of garlic, and simmer gently for 1 to i| hours. 
Put the pieces of chicken on a hot dish, garnish with the 
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mushrooms and onions, and croutons of fried bread, and 
pour the sauce over them.. Sprinkle a little chopped parsley 
over the whole. 



POULET FARCI EN COCOTTE 
(Stuffed chicken en cocotte) 

This is a typically French way of cooking chicken. 

Ingredients: i young chicken, \ lb. chicken’s liver, a handful 
of bread soaked in milk and well pressed, i or z shallots, 
i small onion, parsley, mixed herbs, salt and pepper, butter. 

Method: Clean and pick the chicken’s liver carefully, and 
chop very finely, as well as the shallots and parsley. Mix 
with the bread, parsley and herbs. Season with salt and 
pepper. Melt a little butter in a saucepan and, when hot, 
put in the mixture, and cook on a moderate fire, stirring 
frequently for about io to 15 minutes. Bind with 1 egg. 
Stuff the chicken with this mixture: Put about 4 ozs. of butter 
in an earthenware cocotte dr casserole, put the chicken 
in when the butter is hot, and let it get a nice golden colour, 
turning it and basting frequently. Season with salt and 
pepper, put the lid on the casserole and place in a moderate 
oven and simmer gently till the chicken is quite tender. The 
time depends on the size and weight of the chicken. It 
should be basted frequently. When done, carve the chicken, 
put the pieces back in the casserole, and serve. 

DINDE TRUFFfiE 
(Truffled turkey) 

The famous dinde truffee in France is served on festive 
occasions, and particularly at the revet I Ion y or supper 
served after the midnight mass on Christmas day. In 
England, where the price of fresh truffles, when obtainable, 
is prohibitive, a turkey stuffed with truffles is essentially a 
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luxury dish. I give it, however, as it is a typically French 
dish 

Ingredients: One turkey, weighing about 8 lbs. after truss- 
ing, if lbs. of pork fat, 2 lbs. of truffles, 4 tablespoons of 
brandy, 3 of Madeira, 2 tablespoons of salad oil, a sprig of 
thyme, 1 small bayleaf, a pinch of mixed spices, salt and 
pepper. 

Method: Wash the truffles thoroughly, and peel very care- 
fully. This applies to fresh truffles, and not the bottled or 
tinned truffles, which are ready for use. Keep 2 or 3 of the 
largest ones, which are cut in thin slices and slipped under 
the skin of the breast of the bird. Cut the remaining truffles 
in quarters, if they are large, or in half, if small. Put them 
in a basin or salad bowl, with the brandy, Madeira, oil, a 
little salt, a pinch of mixed spices and let them stand in this 
while the pork fat is being prepared. 

Cut this fat in small pieces, pound in a mortar, and warm 
slightly. Then rub through a sieve, with the pounded 
peelings from the truffles. Now put it in a saucepan, on a 
very slow fire and, when it is just melted and barely warm, 
add the truffles and their marinade of brandy, etc. Mix well, 
then remove from the saucepan. When quite cold and set, 
stuff the turkey with the mixture. Roast the turkey, basting 
with melted butter or oil. 



% 

CONFITS D’OIE 
(Preserved goose) 

This is a very popular way of preserving goose, and is 
particularly popular in Gascony and the southern districts 
of France. 

Ingredients: One or more geese, pork fat, mixed herbs, 
coarse salt, pepper, bay leaves. 

Method. Carve the goose into joints, rub each piece with 
coarse salt, a little pepper, put in an earthenware terrine with 
the herbs, etc., and sprinkle with a little more salt. Keep 
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in a cool place for 24 hours. Remove from the terrine, 
put the pieces of goose in an earthenware casserole, and 
cook very slowly till they are tender. 

Pour a little melted fat in stone jars, then put in the 
pieces of goose, with again a little of their melted fat, and 
so on till the j^ir is almost full. Finally cover with melted 
fat to a thickness of at least 1 inch. Goose fat can be mixed 
with pork fat, as there will not be sufficient goose fat to 
fill and cover the jars. If kept in a cool place, these confits 
d’oie will keep quite fresh for some months. The jars should 
be covered with greased paper as soon as the fat has set. 

DODINE DE CANARD 
(Stewed duck) 

The dodine is one of the oldest dishes in the repertory 
of French cooking, being mentioned in books of the 
fourteenth century — Le Grand Cuisinier de toute duisine , 
published about. 1350, and many others. Maitre Escoffier 
has given us an excellent modern version of the dodine, 
which is very delicious and quite easy to make. For the 
benefit of those of my readers who read French, I give, 
besides the modern version, the quaint original recipe in 
old French. 

Ingredients: 1 duck, 2 large onions, 2 small glasses of 
brandy, 1 pint of claret, 3^ ozs. of pork fat, 1 large tablespoon 
of olive oil, a sprig of parsley, thyme, a small piece of bayleaf, 
clove of garlic, 7 ozs. of mushrooms, salt and pepper. 

Method: Put the- duck, jointed, in an earthenware terrine 
and season with salt and pepper and mixed spices. Add the 
onions, the herbs, the brandy and red wine. Let it stand for 
a few hours. 

Put the oil and pork fat in an earthenware casserole and, 
when hot, put in the pieces of duck, and brown them fox 
about 15 to 20 minutes. Add the wine, etc., in which they 
have soaked, the garlic, and the mushrooms. Simmer on 
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a very gentle fire for i hour or ij hours. Serve th 
casserole in which they were cooked. N out lies, ot n on 
macaroni are served at the same time as the dodine. 

Here is the old French version: 

“Dodine rouge: Prends du pain hale et le fais rotir bien 
roux sur le gril, et le mets tremper an fort vin vermeil, puis, 
fais frire des oignons par rouelles en sain de lard et passe 
ton pain par l’etamine; puis, pour epices: cannelle, muscade, 
clou de giofle et sucre, et un peu de sel, et fais le tout 
bouillir ensemble avec de la graisse de canard. Et quand il 
sera cuit, jette sur ton canard.” 



% 

CANARD AUX NAVETS 
(Duck with turnips) 

This is a great family dish in France. 

Ingredients: One duck, i lb. of turnips, i pint of Stock, 
i \ ozs. of lard, i| tablespoons of flour, mixed herbs, butter, 
salt and pepper. 

Method: Put the lard in a large saucepan and, when hot, 
put in the duck. Cook slowly, turning the duck occasionally 
till a nice golden colour. Remove from the saucepan, stir 
in the flour and, when it is a good golden colour, dilute 
with the hot stock. Skim off the fat as it rises. Now pour 
the sauce through a sieve into a basin, rinse the saucepan 
thoroughly and put the sauce back in it, with the duck. 
Cover closely and simmer very gently for 25 to 30 minutes. 
Peel the turnips and trim them, cut in thick round slices, 
and cook in butter, sprinkling a little sugar over them, till 
they begin to brown. Then add them to the duck, cover 
and simmer for another 40 minutes. To serve, put the duck 
on a hot dish, with the turnips around, and strain the gravy 
over the whole. 
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PIGEONS A LA CRAPAUDINE 
(Pigeons crapaudine) 

Ingredients: The number of pigeons required, flour, the 
beaten yolks of i or 2 eggs, fine white breadcrumbs, salt and 
pepper. 

Method: The pigeons should be flattened out for grilling, 
then dipped in flour, brushed over evenly with the yolks of 
eggs, seasoned with salt and pepper, and then coated with 
breadcrumbs. The pigeons are now grilled and served with 
a hot sauce, such as sauce diable or piquante, or tartare, etc. 

PINTADE PvOTIE 

(Roast Guinea-fowl) 

Guinea fowl is more popular in France than in this 
country, and one of the nicest and simplest ways of cooking 
it is to roast it. But in France, the bird is always larded 
with larding fat, as the flesh is apt to be somewhat dry. It 
is well seasoned with salt and pepper, frequently basted with 
melted butter, and served with the juice from the meat tin 
mixed with a few tablespoons of good stock, the whole 
being poured over the bird. Slices of lemon and bunches 
of watercress garnish this simple, but excellent dish. 



% % 

% 

Garner 

FAISAN EN COCOTTE 
(Pheasant en cocotte) 

Pheasants and game of all description are much eaten 
abroad, and there is far greater variety in the ways of cooking 
them than in this country. 
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Ingredients: i or z pheasants, z ozs. of butter, § pint of 
veal stock, i gill of white wine, salt and pepper. A few 
pieces of smoked ham cut in dice. 

Method: Put the butter in an earthenware casserole or 
cocotte and, when hot, add the pheasant, and cook it, 
turning occasionally, till a golden colour. Season with salt 
and pepper, add the ham, cover with the veal stock and 
wine, and simmer very gently for about 2 hours. 

BfiCASSE FLAMBfiE 
(Snipe flambee in brandy) 

Snipe are usually served in this manner in France, and it is 
one of the best ways of preparing them. 

Ingredients: Snipe, butter, a few tablespoons of brandy, 
salt and pepper. 

Method: The birds should be wrapped in a rasher of larding 
bacon, well seasoned with salt and pepper, and roasted. 
They should be frequently basted with butter. When done, 
they are carved, and put in a hot silver dish, and the brandy 
:s poured over them. The brandy should be previously 
warmed. When about to serve, set alight. For the sauce, 
pound the livers, etc., of the birds, mixed with the scrapings 
from the meat tin, and the butter, season with salt arid pepper, 
and a little lemon juice. Mix together in a small saucepan, 
stirring well, but without boiling. This is served in a 
sauceboat. 



CAILLES AUX LAITUES 
(Quails with lettuce) 

Ingredients: For 4 quails — 4 lettuce, 1 slice of gammon, 
| pint of veal stock, salt and pepper. 

Method: Having washed the lettuce, blanch it in salted 
water for about 5 minutes. Drain well, and put it in a 
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saucepan, which must not be too large, on the gammon 
rasher. Simmer gently for about io minutes, and moisten 
with a little stock and season with a little salt and pepper. 
Cover closely, and simmer gently, preferably in the oven, 
for about i hour. 

The quails are covered with rashers of bacon fat, put in 
a saucepan in which they fit closely, and only half covered 
with stock, and well seasoned with salt and pepper. Bring 
to the boil and simmer gently for 30 minutes. To serve, 
put the lettuce on a dish, then the quails, from which the 
larding bacon has been removed, and moisten with a little 
strained stock. 



% 

SALMIS DE CANARD SAUVAGE 
(Salmis of wild duck) 

This dish is of very ancient origin, and the recipe I give 
is the traditional one. In some parts of France, red wine is 
used instead of white. 

Ingredients: 1 or z wild ducks, 1 gill of white wine, 1 gill 
of Sauce Espagnole (see p. 80), 3 or 4 shallots, £ lb. of 
mushrooms, a' few truffles (optional), 1 liqueur glass of 
brandy, 1 bayleaf, a sprig of thyme, salt and pepper. 

Method: Roast the birds and, while they are being roasted, 
put the chopped shallots, the herbs, etc. in a small saucepan 
with the white wine, and simmer gently till reduced to about 
one third. When the birds are nearly done, carve them 
carefully, removing all the flesh from the carcass. Place the 
pieces of duck in a saucepan, with the brandy, and set alight. 
When the brandy is burnt out, add a little Espagnole sauce, 
cover with a lid and keep warm. Chop up the bones or 
pound them in a mortar, and add to the wine and shallots, 
mixing well. Add the remaining Espagnole sauce, stir well, 
and simmer gently and skim carefully. Cook for about 20 
minutes. Five minutes before serving, strain half the sauce 
over the pieces of duck, and place the saucepan over a slow 
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fire, but on no account should the sauce be allowed to boil. 
Remove the remainder of the sauce from the fire, add a few 
small pieces of butter, not quite i oz. altogether, and strain 
over the birds. Garnish with the cooked mushrooms, a few 
sliced truffles, and croutons of fried bread. 

% 

PERDRIX AUX CHOUX 
(Partridges with cabbage) 

This is another ancient and popular dish in France and, 
although the recipe remains more or less the same, for 
reasons of economy old partridges are often used, but 
young birds give better results. In the more expensive or 
refined version of this famous dish, the cabbage is cooked 
with an old partridge, which is not served at table, young 
partridges, previously roasted, being added to the cabbage 
just before serving. * The recipe given below is a com- 
promise between the two methods. 

Ingredients: z young partridges, z± lbs. of cabbage (after 
removing coarse outer leaves), Chipolata sausages, a large 
slice of fat bacon, l lb. of carrots, i large onion, stuck with 
a clove, a bouquet of mixed herbs, £ pint of stock (or \ 
of stock and £ of white wine), i tablespoon of flour, i oz. 
of butter, salt and pepper. Lard. 

Method: Melt a little lard in a saucepan and, when hot, put 
in the birds. Cook till slightly and evenly browned. Remove 
the birds from the saucepan. Put in the bacon, add a layer 
of cabbage, previously washed, blanched, well drained, and 
seasoned with a little salt and pepper. Over this place the 
birds, the carrots, scraped and left whole, the sausage, the 
onion, the herbs and the stock, or stock and wine. Cover 
with buttered paper and a close-fitting lid. Simmer very 
gent y in the oven for about i| hours. Remove the part- 
ri ges, owever, as soon as they are quite tender, adding 
t em again to the cabbage a few minutes only before serving, 
o serve, cut the bacon in small pieces, slice the sausages, 
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place the cabbage in the centre of the dish with the partridges 
over them, and garnish with the sausages, etc. Pour over 
the whole a little of the stock, thickened with a little flour 
and butter. 



RABLE DE LIEVRE A LA CRfiME 
(Hare with cream) 

In France the rable or back of the hare, is considered a 
choice piece, and there are many excellent recipes for cooking 
it, one of the best being with cream. In the North of France, 
sour cream is often used. 

Ingredients: For 4 people, the back of one medium-sized 
hare, 1 onion, 2 or 3 shallots, a few tablespoons of olive 
oil, 1 of vinegar, 1 gill of white wine, parsley, 1 bayleaf, a 
sprig of thyme, 1 gill of cream, 1 tablespoon of lemon juice, 
salt and pepper. 

Method: Put the back of hare in a terrine with the oil, 
wine, onion, shallots, herbs, salt and pepper and let it 
stand for a few hours in a cool place, basting occasionally 
with the marinade. Then put the onion and shallots in a 
meat tin, place the hare over it and cook in a quick oven. 
When done, remove all the vegetables, add the cream to 
the sauce and stir it in well. Put the hare on a hot dish, and 
strain the sauce over it, adding the lemon juice. 



% 



TERRINE DE LIEVRE 
(Potted hare) 

This is a favourite way of using up the rest of the hare, 
when the back only has been used, as in the above recipe. 

Ingredients: A freshly killed hare, 1 lb. of fillet of veal 
(lean), 1 lb. of lean pork, if lbs. of fat pork, a few sprigs of 
parsley, thyme, 1 small bayleaf, a pinch of allspice, mixed 
spices, salt and pepper, 1 gill of brandy. 
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Method: Chop the hare, the veal, etc., very finely and mix 
the meats thoroughly, adding the herbs and seasoning. 
Line an earthenware terrine with rashers of fat bacon, put 
the chopped meats, etc., in it, packing firmly, pour in the 
brandy, cover with more fat rashers, and put the lid on and 
seal it with a paste made of flour and water. Set the terrine 
in a pan of boiling water and put in the oven. Keep the 
water just simmering, and allow 35 minutes to each pound 
of the mixture. 

This is equally nice served hot or cold. 

% 

LA GIBELOTTE 
(Rabbit stew) 

This is one of the most popular dishes in France, and is 
an ancient traditional dish. 

Ingredients : A young rabbit, weighing from 5 to 6 lbs., 

\ lb. of lean gammon, 12 or more pickling onions, \ lb. of 
mushrooms, 1 tablespoon of flour, 1 gill of white wine, 3 
or 4 tablespoons of stock, lard, butter or oil, a little garlic, 
salt and pepper. 

Method: Carve the rabbit into neat joints. Melt a few 
tablespoons of lard, butter or oil in a saucepan and, when 
hot, put in the rabbit and season with salt and pepper. Cook 
till well browned. Sprinkle with the flour and stir with a 
wooden spoon till the flour has browned. Then add the wine, 
stock,, and a litde finely chopped garlic, bring to the boil 
and simmer for a good half hour. Now add the bacon 
cut in small dice, the onions, both having been previously 
cooked and lightly browned in hot fat, and the mushrooms, 
cut in half if they are large. Simmer gently for another | an 
hour. Serve on a somewhat deep dish and garnish with 
croutons of fried bread. 
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LAPTN EN BLANQUETTE 
(Blanquette of rabbit) 

This is also a very popular way of cooking rabbit, and 
is done in exactly the same way as Veal Blanquette (see p. 42). 

% 

GfiLINOTTE A LA CRfiME 

(Hazel hen with cream) 

Although hazel hens are comparatively cheap, they are 
considered a great delicacy in France, and have much the 
same flavour as grouse, to which they are closely related. 

This recipe is a very simple one. The hazel hen is roasted, 
but basted frequently with z or 5 tablespoons of melted 
butter and 1 or z of cream, to which a little lemon juice has 
been added. And for serving, this sauce is poured over the 
bird. 

^ % 
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‘ Vegetables 

There is far greater variety in the vegetables used in 
France than in this country, and the French methods of 
cooking vegetables are almost unlimited. Cardoons, salsify, 
chicory, “crosnes du Japon,” or Japanese artichokes. 
Globe artichokes, pimientos*, chestnuts (as a vegetable), to 
mention only a few, are far more common on the Continent 
than in England, and there are all manner of ways of 
preparing them. The word “vegetable” to the English 
mind is closely associated with cabbage and greens, and 
with the potato — the cabbage often overboiled, devitalized, 
and served dripping from the saucepan; the potato, also 

* The pimiento, or sweet pepper, is often erroneously called “pimento.” 
The latter, however, is allspice, and quite different from the vegetable, 
sweet pepper. The Spanish word for sweet pepper is pimiento, the Italian 
is ptperoni, the French piment doux, and the Austrian and Hungarian paprika. 
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boiled, more often than not to a shapeless pulp, and both 
served in conjunction with meat, poultry or game. 

The French cook or housewife cooks her vegetables with 
great care. She knows that to boil vegetables they should 
all — with the exception of dried peas or beans, etc. — be put 
in boiling salted water, and she knows exactly when they 
should be removed from the water, that they should then 
be drained, and should never make their appearance on the 
table unadorned — a little melted butter, salt and pepper, if a 
more elaborate dressing is not wanted, should help to 
relieve the simplicity of plain boiled vegetables. The 
French cook knows instinctively that a potato boiled in its 
skin has a far better flavour than that peeled before cooking. 

She also knows that there are other ways of cooking 
potatoes besides boiling, and does not inflict boiled potatoes 
on the household day after day, as is too often the case 
with the English cook. 

Vegetables are more often than not served as a separate 
course in France, as in other continental countries, and 
make excellent and inexpensive entrees. What more 
delicious, for instance, than Petits Pois a la Fran5aise served 
as a special dish, their delicate flavour a relish in itself, and 
not destroyed by being mixed on the same plate with meat, 
gravy or sauce? And so with most of the recipes given in 
this section, which will* be found worthy of being served 
as a separate course. 



Zf 

LES POMMES DE TERRE PONT NEUF 
(Fried potatoes Pont Neuf) 

These potatoes, which are what we call “long chips,” 
derive their name from the famous bridge in Paris in the 
vicinity of which the street-vendors of “chips” were 
amed for the excellence of their fried potatoes. And trade 
was brisk at the luncheon hour when the “midinettes” left 
their work for a hurried midday meal. 
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Although the recipe I give is a simple one, and quite 
easy, even for the amateur, certain rules have to be strictly 
observed if good results are to be obtained. One of the 
first rules is that the “long chips” should be cut all of 
exactly the same size, both as regards length and thickness. 
Otherwise some will be cooked before the others, and if 
they remain in the hot oil a minute or two longer than they 
should they will be hard and tough, and the dish will be 
spoilt. Another secret of perfect chips of any description 
is that oil should be used for frying, that there should be 
plenty of it, and that it should be very hot when the potatoes 
are put in. Oil is by far the best fat to use for frying potatoes 
— potatoes fried in oil, when properly done, are quite dry 
and free from all grease. Those done in dripping always 
retain a trace and flavour of fat. 

Ingredients: A few large, firm potatoes, as far as possible 
of the same size. A deep pan of frying oil. Salt. 

Method: Peel the potatoes, and with a sharp knife trim 
each end and the four sides of each potato, so as to give it 
a square shape. Then cut lengthwise into slices just under 
\ -inch in thickness. Lay these slices one on top of the 
other, and again cut them lengthwise into little sticks, also 
\ inch thick. The result will be that all the chips are of 
exactly the same size, if carefully cut in this manner. The 
t rimmin gs from the potatoes can be utilised in various 
ways — for making potato soup, for puree, etc. — and need 
not be wasted. 

Dry the chips in a cloth and put them in a deep pan of 
very hot oil — the pan should be sufficiently large to allow 
the potatoes to “swim” — on no account should the potatoes 
be closely packed in a small pan. Fry till they begin to turn 
a very light golden colour and till the surface is crisp and 
the inside of the chip soft. When done, remove rapidly 
from the hot oil with a skimmer, put them on a clean cloth 
to drain, sprinkle with salt, and put them in the oven for 
about 5 to 8 minutes. Serve very hot. 
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POMMES DE TERRE A LA LYONNAISE 
(Potatoes sautes a la Lyonnaise) 

According to some authorities, this dish, known through- 
out the world as “pommes de terre lyonnaise,” and which 
the French claim as their own, is of Italian origin, and for 
many centuries has been one of the most famous dishes in 
Venice — “patate alia veneziana.” The recipes are identical, 
except that in the Italian version the potatoes and onions 
are sautd in a mixture of butter and oil, whereas in the 
French recipe butter alone is generally used. 

Ingredients: Allow | lb. of onions to every i lb. of potatoes. 
Butter or lard. Parsley, salt and pepper. 

Method: Boil the potatoes in their skins, in salted water, 
being careful not to overboil them. When done, peel them, 
cut in thin round slices, and cook to a light golden colour 
in hot butter, or lard. Slice the onions thinly — being careful 
that they are evenly sliced, and fry to a light golden colour 
in butter, but without browning. When they are done 
add them to the potatoes, mix well, sprinkle with salt, 
pepper, and a litde chopped parsley. 

PURfiE DE POMMES DE TERRE 
(Potato puree) 

The real French puree of potatoes is something so vasdy 
different from our “mashed potatoes,” and so typically 
French, that.it cannot be omitted from a book on French 
cookery. 

Ingredients: z lbs. of potatoes, z\ ozs. of butter, not quite 
\ pint of milk, salt and pepper. 

Method: Peel and quarter the potatoes and put them in a 
saucepan with just enough boiling salted water to cover. 
Cover the saucepan, bring to the boil and boil for 20 
minutes. Drain thoroughly, and rub, as rapidly as possible, 
through a wire sieve, into a basin. With a wooden spoon 
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mix well, season with salt and pepper, and start adding the 
butter, divided in small pieces, stirring vigorously and 
quickly. When the butter has been completely absorbed, 
start adding the milk and keep on stirring or “beating” the 
puree so that it is very light. When done it should be 
almost frothy. Put the puree back in a saucepan and warm 
up, still stirring, but do not let it boil. 

A well-made purde should be almost “runny” — only just 
sufficiently thick to be eaten with a fork. 

% 

PETITS POIS A LA FRANgAISE 
(Peas k la Fran$aise) 

For this dish it is absolutely essential that the peas should 
be very young, fresh and tender. However long old peas 
are cooked in this manner they never seem to get tender. 

Ingredients: z pints of shelled peas, the heart of a large 
lettuce, a few small pickling onions, i tablespoon of sugar, 
according to taste, a little salt and pepper, \ lb. of butter, 
2 tablespoons of water. 

Method: Put the peas in a thick saucepan or in an earthen- 
ware casserole with a close-fitting lid. Add the lettuce, the 
onions, carefully peeled, the sugar, butter and water, salt 
and pepper. Cover, bring to the boil and simmer, but not 
too gently, for 3 j minutes till the peas are quite tender and 
till the liquid is greatly reduced. Put the peas on a hot 
dish, divide the lettuce and put it on the peas. Garnish with 
the little onions. 



% 

PURfiE D’OSEILLE 
(Pur£e of sorrel) 

Ingredients: z\ to 3 lbs. of sorrel, 3 02s. of butter, a few 
tablespoons of cream, salt and pepper. 

Method: Pick and wash the sorrel thoroughly, and 

c 65 




RECIPES OF ALL NATIONS 

cook, like spinach, in boiling salted water. When quite 
tender remove from the saucepan, drain thoroughly, and 
rub through a sieve. Put this puree into a saucepan with 
i oz. of butter, and stir well, simmering for about io 
minutes and seasoning with salt and pepper. Then add 
the rest of the butter, divided info small pieces, and the 
cream gradually, stirring and mixing well. Like the puree 
of potatoes, this should be very creamy and perfectly 
smooth. 



ENDIVES BRAISfiES 
(Braised chicory) 

What we call “endive” in England the French call 
“chicory,” and vice versa. This recipe refers to what is 
called chicory in this country. 

Ingredients: lbs. of chicory, 2 ozs. of butter, the juice of 

half a lemon, 3 tablespoons of water, salt. 

Method: Wash the chicory and trim, removing the coarse 
outer leaves. Put it in a thick saucepan, or a thick earthen- 
ware vessel. Sprinkle with salt, add the butter, the water, 
and the lemon juice. Cover closely, bring to the boil and 
simmer gently in the oven for 1 to i | hours. When ready, 
put on a hot dish and pour a little of the reduced liquid 
from the saucepan over them. 

% 

LE GRATIN DE COURGETTES 
(Young marrows au gratin) 

In France only very small marrows are eaten, the large 
marrows being used to feed cattle. 

Ingredients: 3 or 4 small marrows, 2 o'zs. of butter, 3 or 
4 tablespoons of cream, 1 whole egg, 2 ozs. of grated 
cheese, salt and pepper. 

Method: Peel and chop the marrows and put them in a 

66 




F R ANCE 



saucepan with very little water, season with salt, and cook 
slowly, stirring frequently till the water has completely 
evaporated. Then put them in a fireproof dish, with the 
butter, cream, to which the egg has been added, a little of 
the cheese, and season well with salt and pepper. Sprinkle 
with the remaining cheese, dot with a few pats of butter, 
and cook in a brisk oven till the top is slightly browned. 

% 

TOPINAMBOUJIS EN DAUBE 
(Jerusalem Artichoke stew) 

This is a delicious way of preparing Jerusalem artichokes, 
which are apt to be a somewhat insipid vegetable. 

Ingredients: z lbs. of Jerusalem artichokes, i large onion, 
a little garlic (optional), a bouquet of mixed herbs, a pinch 
of mixed spices, white wine and Stock. Salt and pepper. 

Method: Slice the onion and cook in hot lard or butter 
till it begins to brown. Then add the peeled artichokes, 
cut in quarters, the herbs, garlic, spices, salt and pepper. 
Cover with equal parts of stock and white wine and simmer 
till the artichokes are quite tender. 

% 

HARICOTS VERTS SAUTES 
(French beans sautes) 

French beans or runner beans are rarely served “plain 
boiled” as they are in this country, one of the most popular 
ways of doing them being “sautes.” They are boiled in 
the usual way, well drained of all water, and tossed in hot 
butter or fat till they are slightly brown. They are then 
seasoned with salt and pepper. 
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SALSIFIS FRITS 
(Fried salsify) 

Ingredients: A bundle of salsify, a handful of parsley, the 
juice of half a lemon. For the frying batter: 3 ozs. of flour, 
2 tablespoons of oil or melted butter, just over 1 gill of 
lukewarm water, the white of 1 egg beaten to a froth, a 
good pinch of salt. 

Method: Blanch the salsify in boiling salted water, drain 
thoroughly, and put them in a deep dish, with a sprinkling 
of salt and pepper, a little chopped parsley and the lemon 
juice. Let them stand for about 20 minutes. Then dip 
them in the frying batter, which should be quite smooth arid 
light, and drop in boiling oil in a deep frying-pan. When a 
golden colour, drain, put on a hot dish and sprinkle with 
salt and fried parsley. 






Salads 

The many people in this country who eat uncooked 
lettuce, tomato, or onion with salt only and regard this 
and this only as “salad,” litde know that the word comes 
from the Latin sal , i.e. salt, and that the sprinkling of salt 
on uncooked vegetables or herbs is the original and most 
primitive form of “salad.” But from a very early period 
this crude method of “salad” was superseded by a dressing 
in which salt was mixed with vinegar, oil and various other 
condiments and poured over uncooked vegetables — and 
vegetables other than lettuce, tomato and onion. So that 
nowadays the word “salad” should not be applied merely 
to uncooked vegetables sprinkled with salt, but to vege- 
tables with some kind of dressing. There are numberless 
salad dressings— (I am not talking here of bottled dressings, 
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the use of which I do not advocate, as freshly-made dressings 
are far superior and more wholesome) — the simplest being 
the plain French dressing or vinaigrette: z tablespoons of 
oil to i of vinegar (preferably wine vinegar), salt and pepper, 

all thoroughly mixed in a basin, before being poured over 
the salad. 

In France, salads are extremely popular. A plain lettuce 
salad with vinaigrette is always served with poultry or game, 
and a variety of both cooked and uncooked vegetables is 
used for salads. Meat, poultry and fish salads are often 
found on the French menu, and this is a common way in 
France of using up “left-overs.” 

Salads are divided into two classes: Plain salads, such 
as lettuce, celery, celeriac, tomato, cucumber, chicory, corn, 
cauliflower, endive, batavia, red cabbage, etc., and com- 
posite salads composed of a variety of mixed ingredients. 
These have grown both in number and popularity within 
recent years, and many innovations hail from America, 
where fruit in salads is often used. But although these 
complicated composite salads figure on the menus of the 
more important French restaurants, they rarely appear on 
the average bourgeois menu. 



SALADE DE POMMES DE TERRE 
(Potato salad) 

Potato salad is usually eaten cold, but whether served 
cold or just warm, which is far preferable, it should always 
be dressed while still hot, so that the potatoes absorb 
the dressing. 

Ingredients: For H lbs. of potatoes the ingredients for 
the dressing are as follows: 4 tablespoons of oil, 1 of wine 
vinegar, 2 tablespoons of either red or white wine, 1 
teaspoon of salt, \ of freshly ground pepper, 1 teaspoon of 
chopped parsley, and a pinch of chopped chives. A little 
mustard is occasionally added. 
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Method: Boil or steam the potatoes, but do not cook too 
soft, or they will break. As soon as they are done, peel 
them and slice thinly. Put the slices in a salad bowl and 
pour over them the dressing, well mixed previously. Serve 
when lukewarm or cold. The dressing should be completely 
absorbed. 



& 

SALADE DE HARICOTS VERTS ET TOMATES 
(Salad of French beans and tomatoes) 

Ingredients: i lb. of French or runner beans, \ lb. of 
tomatoes, and plain French salad dressing. 

Method: Prepare the beans in the usual way, but do not 
shred them. Break into inch lengths, and cook in boiling 
salted water till tender. Drain thoroughly and, when cold, 
put in a salad bowl with sliced or quartered tomatoes, and 
mix in a plain French dressing. 

SALADE D’ENDIVES 
(Chicory salad) 

This, as I have said elsewhere, is what we call “chicory” 
in England. The chicory is washed, the outer leaves 
removed, and it is chopped up, put in a salad bowl and 
dressed with a plain French dressing. 

SALADE DE FONDS D’ARTICHAUTS 
(Salad of Globe artichokes) 

Ingredients: 6 or 8 Globe artichokes, a mayonnaise 
dressing. 

Method: Boil the artichokes in boiling salted water till 
the leaves can be easily removed. Drain thoroughly, by 
letting them stand for | an hour upside down on a dish. 
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Remove the leaves and the choke, put the bottoms in a 
salad bowl, and dress with a thick mayonnaise dressing. 

K 

SALADE PARISIENNE 
(Parisian salad) 

Ingredients: Left-over boiled beef, or knuckle of veal, a 
few cold cooked potatoes, a small blanched onion, i or 2 
hard-boiled eggs, 2 or 3 tomatoes, 1 lettuce, 1 teaspoon of 
parsley, French salad dressing. 

Method: Cut the meat in thin strips and put in the salad 
bowl, with the sliced potatoes, onion, tomatoes, and the 
lettuce leaves. Dress in the ordinary way and sprinkle with 
chopped parsley. 

SALADE DE LAITUES A LA CREME 
(Lettuce salad with cream) 

The lettuce is prepared as usual and put in the salad 
bowl. The following dressing is poured over it: pound 
the yolks of 2 hard-boiled eggs in a mortar and, when 
reduced to a paste, put them in a basin, add 4 to 5 table- 
spoons of cream gradually, working with a wooden spoon 
as in making mayonnaise, season with salt, pepper, a little 
sugar, and add 2 tablespoons of lemon juice very gradually 
and stirring continually. 

SALADE DE PISSENLIT 
(Dandelion salad) 

Young dandelion leaves are very popular as a salad in 
France, the white, or cultivated, dandelion being preferred. 
The growing plants are kept covered, and remain white. 
They are gathered when the leaves are young and tender, 
and are dressed with a plain French dressing. 
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MACEDOINE DE LfiGUMES FRAIS 
(Macedoine of fresh vegetables) 

A common error is to think that cold mixed vegetables, 
or a vegetable macedoine, with a mayonnaise dressing, is 
a “Russian salad.” The real Russian salad consists not only 
of this mixture of cooked peas, carrots, beans, potatoes, 
turnips, but also of tongue, lobster or langouste, anchovies 
or filleted herrings, breast of chicken or partridge, sliced 
sausages, pickles, truffles, etc. 

The French macedoine consists of vegetables, preferably 
new, cut in small dice, and covered with a mayonnaise 
dressing. Ic is very popular. 



SALADE DE TURBOT 
(Turbot salad) 

This salad can be made with any kind of cold white 
cooked fish or, of course, salmon. The cold fish is cut in 
inch lengths, put in a salad bowl and dressed with a salad 
dressing or, more usually, with mayonnaise. Cold sliced 
potatoes and crisp lettuce leaves are added. 






Sweets 

The “sweet” course of a French meal is something en- 
tirely different from the “sweet” course in England. In 
this country it is part of the real “feeding” process of a 
meal, and a pudding or pie is an essential ending to an 
already heavy meal. In France it is a survival of the old 
dessert, when, after a meal, the table was cleared and a 
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dessert was then put on the table, consisting of various 
kinds of light pastry, fruit compotes, crystallized fruit, 
fresh fruit, creams, ices, a variety of cheeses, biscuits and 
odds and ends. At the beginning of the nineteenth century 
the confiseurs vied in making the most elaborate decorative 
candy, sugar and pastry works for “dessert,” and whole 
gardens, with miniature trees and flowers, either in edible 
materials or as a background for such, appeared on the 
table. But this course, coming after three elaborate 
“services,” was by way of a dainty and happy ending to 
the serious business of eating. The gourmet would make 
his selection and perhaps choose, among all these delicacies, 
a luscious pear, or a tempting morsel of cheese. And so 
the modem French sweet entremets still retains its light 
and airy character, and is rarely heavy or stodgy. 



% 

BEIGNETS SOUFFLES OU PETS DE NONNE 

(Souffle fritters) 

This light entremets is popular in every French house- 
hold throughout France, and although the dictionary tells 
us that the English translation is “doughnuts,” it is entirely 
different, both in the ingredients and the making, from 
what we call doughnuts in this country. 

Ingredients: For six people: a little less than i gill of cold 
water, \ lb. of flour, z ozs. of butter, 3 large eggs or 4 small 
ones, a little sugar, a pinch of salt, flavouring according to 
taste — lemon, orange flower, or vanilla. 

Method: Put the water in a saucepan with the butter, 
divided in small pieces, a pinch, of salt and a little sugar. 
Bring to the boil on a quick fire, and as soon as the mixture 
bubbles remove from the fire, add all the flour, and stir 
vigorously with a wooden spoon till the paste is perfecdy 
smooth. Replace the saucepan on the fire and turn the paste 
with the spoon till it begins to dry and no longer clings 
to the bottom of the pan. Remove the saucepan from the 
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fire, and stir in the eggs, one at a time, making^sure that 
each egg is weiJ absorbed before adding the next. The 
paste should be well stirred and beaten, in order that it 
should be light. Shape into small balls, no bigger than a 
walnut, either with the hand or with a spoon, and drop in 
a deep frying-pan of boiling fat. Cook till the “beignets” 
are a golden colour, and have swelled to three times their 
original size. Roll in castor sugar and serve at once. * 



% 

FROMAGE A LA CRfiME* 

(Cream cheese) 

This delicious sour milk cheese is a great luncheon dish 
in France, and is nearly always eaten with sugar. When 
wild strawberries are in season they are often served with 
fromage a la creme. 

Ingredients: For a cheese sufficient for four people: 
pints of milk, a few tablespoons of cream. 

Method: Put the milk in a jug and keep it in a warm 
place till it sours and becomes solid. On no account must 
the milk be soured with rennet. When solid, put it in a 
piece of butter muslin, gather the ends together to form a 
bag, and hang this over a basin in a cool place to drain for 
twelve hours or so. It is then put in a basin, mixed with a 
little milk, and sometimes put into a mould or a special 
heart-shaped wicker basket, to shape it, but this is not 
essential. When dished up a little cream is poured over it. 



OEUFS A LA NEIGE 
(Snow eggs) 

Ingredients: For six people: 6 eggs, | pint of milk, 6 ozs. 
of lump sugar or sugar crystals, 5 ozs. of castor sugar, 
flavouring of vanilla, lemon, etc., according to taste. 

■ .f rc ? m . c ^f ese re f err ed to in all sections of this book, unless other- 

alf ,fiC a ‘ S thC S2me aS „ tHar d . escr ibed in this recipe; milk, which is 
nur to Jri * 0 t0 sour naturally, or is artificially soured, then drained, and 
P ous uses and either eaten as cream cheese or used in cooking. 
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Method Put the milk, lump sugar and flavouring in a 
saucepan. This should not be very deep, as the poaching of 
the eggs becomes diflicult. Bring to the boil, stirring well 
so that the sugar melts. Beat the whites to a very stiff froth — 
test whether it is sufficiently stiff by placing an egg on it. 
If the egg does not sink, the whites are sufficiently beaten. 
Now add the castor sugar to the whites, beating steadily. 
Put a little beaten white of egg in a spoon, and with a 
knife smooth it and give it the shape of an egg. Drop these, 
one at a time, in the boiling milk, and after i \ minutes turn 
each “egg” carefully with a fork, so that the upper side gets 
cooked. Leave them in for exactly 2 minutes more — not 
longer, or they will collapse. Remove from the milk with 
a perforated spoon, and drain either on a large sieve or on 
a clean cloth. 

The milk is now strained through a sieve. Beat the 
yolks and add the warm milk to them gradually. Put back 
on the fire and stir till the mixture begins to thicken. When 
quite cold put in a glass dish and add the whites, which will 
float on the surface. 

% 

BABA AU RHUM 
(Cake with rum) 

Ingredients: i lb. of flour, 1 level tablespoon of yeast, 
3 tablespoons of unboiled, but warm milk, 3 ozs. of butter, 
3 large eggs or 4 small ones, 1 1 level tablespoons of sugar, 
a pinch of salt, 3 ozs. of stoned raisins. 

For the syrup which is poured over it: 6 ozs. of lump 
sugar, 1 gill of water, and 6 tablespoons of rum. 

Method: Sift the flour in a terrine or a salad bowl, and 
make a well in the centre. Put the yeast in the middle and 
with the fingers mix with the warm milk and a little of the 
flour. Cover the yeast lightly with the flour and let it stand 
for 5 or 6 minutes. Now add the eggs, which should have 
been well mixed in a basin, and work with the hands for a 
few minutes, adding another tablespoon of milk. Knea 
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for about 5 minutes. Cover the basin and stand in a warm 
place for 30 minutes. Add the melted butter, the salt and 
the sugar to the paste and work for another 5 minutes, 
mixing in the raisins. Grease a Turk’s head mould, fill it 
only half way, and set to rise in a warm place. When it has 
risen almost to the top of the mould it is ready to bake. 
Put in a moderate oven and bake for about 40 minutes. 
Remove at once from the mould and put on a wire tray. 
Make a syrup with the water and sugar, and as soon as the 
sugar is dissolved let the mixture boil for 1 or 2 minutes. 
When nearly cold, add the rum, place the baba on a dish 
and pour the syrup over it. Babas are often made in small 
fluted cake moulds. 

COMPOTE DE CERISES 
(Cherry compote) 

Fruit compotes are as popular in France as stewed fruit 
in England, and there are few French homes in which a 
compote of some kind of fruit is absent from the table. 

Ingredients: 1 lb. of ripe, sweet, but perfectly sound red 
cherries, \ lb. of crystallized sugar, just under a gill of water. 

Method: Wash the cherries and drain thoroughly. Make 
a syrup with the sugar and water and, when it begins to 
boil, put in the cherries. Simmer gently for 10 minutes. 
The cherries should be slightly soft, but not lose their 
shape or become at all shrivelled. When done, put the 
cherries on a glass dish and simmer the syrup-till it begins 
to thicken slightly, when it is poured over the fruit. Let 
stand till quite cold. 

PAIN PERDU 
(“Lost Bread”) 

This family entremets is extremely popular in France, 
and when properly prepared, is excellent. 

76 




FRANCE 



Ingredients: A few slices of stale bread, cut from a sand- 
wich loaf, the yolbs of z eggs, a little milk, essence of 
vanilla, i tablespoon of castor sugar, butter, a little icing 
sugar. 

Method: Cut the bread into neat slices, not too thin, and 
remove the crust. Damp them with a litde milk, previously 
boiled with i tablespoon of sugar and a good teaspoon of 
vanilla essence, and quite cold. Be careful not to get the 
bread sodden as it will break. Now dip the slices of bread 
in the beaten yolks of eggs, coating them evenly on both 
sides, and fry to a golden colour in hot, clarified butter. 
When done drain them on a clean cloth, then send to table 
on a dish, on a folded napkin, having sprinkled them freely 
with icing sugar or castor sugar. 

SOUFFLfi AU CHOCOLAT 
(Chocolate souffle) 

Souffles are very much in favour as an entremets in 
France, and are made with a variety of flavourings. 

Ingredients: 3 ozs. of finely grated chocolate, the yolks of 
4 eggs and the whites of 5, \ pint of milk, 3 level tablespoons 
of sugar, 1 level tablespoon of flour, i | of butter. 

Method: Put the butter in a saucepan and, when melted, 
work in the flour gradually to a smooth paste. Add, very 
gradually, the boiling milk, flavoured with a little vanilla 
essence, stirring well. Remove from the fire, and when 
still warm, but not hot, add the beaten yolks of eggs, mix 
well, and stir over a slow fire, without boiling, till the 
mixture just begins to thicken. Add the chocolate, and stir. 
Remove from the fire and, when quite cold, add the whites 
of eggs beaten to a very stiff froth. Butter a souffle dish 
and pour in the mixture, filling only three-quarters full, as 
it will rise. Put in a moderate oven and bake for 20 to 25 
minutes, or till it has risen above the dish. Sprinkle with a 
little castor sugar and serve at once. 
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CHOUX A LA CRfiME ET &CLAIRS 
(Cream “choux” and “eclairs”) 

These delicious cakes are often served as an entremets in 
France, along with petits 'fours and other J'riandises. 

Ingredients: The same paste as for Beignets souffles 

(see p. 73). For the filling of the choux or the eclairs: 
\ pint of milk, i\ ozs. of sifted flour, 4 whole eggs, a pinch 
of salt, 7 ozs. of castor sugar. Flavouring to taste. 

Method: Add the flavouring to the boiling milk and let 
stand for to minutes or so. Put the eggs, the sugar, flour, 
and* the pinch of salt in a saucepan, and mix thoroughly 
with a wooden spoon. Add the milk very gradually, and 
keep stirring continuously. Put the saucepan on a slow 
fire, and stir without ceasing till the cream comes to the 
boil, stir for a minute or two more, then remove the sauce- 
pan from the fire. Use when cold. 

The paste for the choux is put on baking tins in the 
shape of small balls, and the eclairs are shaped in lengths of 
about 4 inches. Both are brushed over with a little beaten 
yolk of egg. Put in a moderate oven and bake till a golden 
colour. This will take about 25 to 30 minutes. When quite 
cold, carefully open the choux and the eclairs and garnish 
with the cream. 



LES CRfiPES 
(Pancakes) 

From time immemorial pancakes have been one of the 
most popular of French entremets. There are various 
recipes for making them, and they are garnished in different 
ways. The recipe given below is for crepes a la Parisienne. 

Ingredients: | lb. of flour, 3 ozs. of sugar, 5 eggs, 8 table- 
spoons of cream, 1 tablespoon of brandy, a pinch of salt, 
1^ ozs. of butter, | pint of milk, 4 ozs. of finely crushed 
macaroons. 
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Method: Put the flour, sugar and the pinch of salt in a 
terrine or a salad bowl, make a well in the centre, and put 
in the eggs, one at a time, mixing in the flour gradually 
with a wooden spoon. Then add the milk, to which the 
melted butter has been added gradually, and start beating 
the mixture. Finally, add the cream and the_ crushed 
macaroons. Let the mixture stand in the kitchen for at 
least one hour, and then add the brandy just before making 
the pancakes. Put a very small piece of butter in a small 
frying-pan and, when hot, put a little of the mixture into it, 
tipping the pan from side to side so that, there is a thin 
and even layer all over the pan. Cook one side till done, 
then toss and do the other side. Fold, sprinkle with sugar, 
and serve very hot. Hot brandy is sometimes poured over 
the pancakes and set alight. 

The famous Crepes Suzettes are made in the same manner, 
omitting the brandy, cream and macaroons in the batter. 
Before folding, the Crepes Suzettes are smeared with butter, 
worked to a cream with equal parts of sugar, flavoured with 
Curagoa and the juice of tangerines. rThey are usually 
served flam bees — hot Cura^oa being poured over them 
and set alight just before serving. 

RAISTNfi 
(Grape juice jam) 

The raisine is a kind of jam which is made from grape 
juice. There is the plain raisine, made with grape juice, and 
the raisine compose, to which various kinds of other fruit 
are added. It is especially popular in the wine-growing 
districts of France, where grapes are cheap and plentiful. 
It is quite simple to make— the grapes are rubbed through 
'a sieve and put in a preserving pan and set on the fire till 
the mixture thickens and has the consistency of jam. It is 
then put in pots, well sealed, and kept in a dry place. 
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Sundries 

LA SAUCE ESPAGNOLE 
(Espagnole sauce) 

Whether or not this sauce is of Spanish origin, it has 
been adopted for centuries in France, is one of the basic 
sauces, and is the foundation of many other sauces and 
dishes. 

Ingredients: To make about i quart of sauce: \ lb. of 
butter, 4 ozs. of carrots, £ lb. of onions, £ lb. of lean 
gammon, a few parsley stalks, a sprig of thyme, a small 
bayleaf, 2 ozs. of flour, i gill of white wine, 3 tablespoons 
of tomato puree, 2 ozs. of mushroom peelings, 2 tablespoons 
of Madeira, 1 1 quarts of good stock. 

Method: Cut the vegetables in dice, put the butter in a 
saucepan and, when melted, add the vegetables. Simmer 
gently till the vegetables are slightly coloured, then add 
the flour, mix well with a wooden spoon, and simmer gently 
till the flour begins to brown. Then add very gradually the 
white wine and the stock. Bring to the boil, add the mush- 
rooms and the tomato puree, and simmer very gently for 
1 hour, skimming carefully as the scum rises. 

Now strain into another saucepan through a sieve, 
replace on the fire, bring to the boil and again skim most 
carefully, as the sauce should be entirely free from grease. 
When finished, the sauce should be reduced to 1 quart. 
Remove from the fire, add the Madeira, and strain once 
more. This sauce will keep for several days in a cool place 
and can be used as required for many dishes. 

SAUCE BfiCHAMEL (MAIGRE) 

Bechamel sauce (with milk) 

This is another of the basic sauces, used for many pur- 
poses in French cooking. 
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Ingredients : z 02s. of carrots, 2 of onions, 2 of uncooked 
bam or gammon, i| ozs. of butter. 

i-| ozs. of flour, the same of butter, | pint of milk, 
a bouquet of mixed herbs, salt and pepper. 

Method: Melt ozs. of butter in a saucepan, add the 
vegetables cut in small dice, also the ham. Simmer very 
gently for 1 5 minutes, but without browning in the slightest. 
Now put the vegetables on a plate, and in the same sauce- 
pan blend the other i| ozs. of butter with the flour to a 
smooth paste. Add the hot milk very gradually, stirring 
continually. Replace the vegetables in the sauce, with the 
herbs, season with salt and pepper, and simmer for -f of 
an hour. Strain, and use as required. 

SAUCE BfiARNAISE 
(Bearnaise Sauce) 

This sauce, although not a foundation sauce, is so very 
popular in France, and somehow seems so closely, associ- 
ated with French cooking, with their unique tournedos , 
and other luscious dishes, that I have selected it from 
countless others. It is said to be the creation of the chef 
des cuisines of the Pavilion Henri IV at Saint-G-ermain-en- 
Laye, and dates from about 1830. 

Ingredients: The yolks of 3 eggs, 4 tablespoons of white 
wine, 6 of tarragon vinegar, 1 tablespoon of finely chopped 
shallots, 2 level tablespoons of fresh tarragon, 1 of chervil, 
a little mignonette pepper, a little salt, ^ lb. of butter. A 
good dash of cayenne. 

Method: Put the wine and vinegar in a saucepan with the 
chopped shallot, the tarragon, the chervil, season with the 
mi g nonette pepper and a little salt. Bring to the boil and 
simmer till reduced by two-thirds. Remove from the fire 
and, when lukewarm, add the 3 yolks of eggs, stirring we , 
replace on a very slow fire— or even keep the saucepan in 
another saucepan of boiling water-and very gradually add 
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the butter, divided in small pieces, beating with an egg- 
whisk incessantly. When all the butter has been used, the 
sauce should be very light. It should be hurriedly strained 
through a conical sieve, replaced on the fire with a little 
chopped tarragon and chervil, and seasoned with a dash 
of cayenne. This sauce should never be allowed to get 
really hot. It should be treated as a “butter mayonnaise,” 
worked as such, and served lukewarm, otherwise it will 
curdle. 



% 

OEUFS EN COCOTTE 
(Eggs en cocotte) 

No book on French cookery would be complete without 
a few egg recipes, for the French excel in the art of preparing 
and cooking eggs in a great variety of ways. 

Ingredients: Eggs, i tablespoon of cream to each egg, 
2 saltspoons of butter to each egg, a pinch of salt. 

Method: The kind of cocotte dish used can be bought 
almost anywhere in England. It is a brown or green earthen- 
ware dish, large enough to hold one egg, and has a small 
handle. Put the cocotte dishes in the oven for a few 
minutes to warm them. Put the cream in a small saucepan, 
and let it get quite hot, but without boiling. Pour i table- 
spoon of cream in each cocotte dish, break the eggs care- 
fully into it, add the butter, and season with salt. Put the 
dishes in a deep meat tin or any suitable vessel, with boiling 
water reaching to the middle of them. Cover with a dish or 
lid, and set in a moderate oven so that the water is kept 
simmering, without boiling. Cook for 6 or 7 minutes, till 
the eggs are of the consistency of a lightly-poached egg. 
Dry the cocotte dishes and serve at once. 
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OEUFS SUR LE PLAT 
(Eggs sur le plat) 

I am giving the typical recipe for this delicious way of 
preparing eggs. There are a number of dishes of Oeufs sur le 
plat — for instance, Oeufs a la Turque, with the addition of a 
little lamb kidney, cooked in butter; also Madrilene, with 
tomato, shallot, chervil, tarragon, Chilli pepper, etc. 

Ingredients: z eggs to each person, \ an 02. of butter to 
each egg, a pinch of salt. 

Method: For this recipe flat shallow fireproof dishes are 
used. Warm these in the oven. Put the butter in them 
when hot, and melt it. Break the 2 eggs carefully in each 
dish, season the whites with a little salt (not the yolks, as 
it is apt to mark them and spoil their appearance), and place 
the dishes on the middle shelf of a fairly brisk oven, so that 
they get an equal heat, and cook for 3 or 4 minutes at the 
most. Serve at once. The whites of the eggs should be 
sufficiently set to be eaten with a fork, but quite runny, 
and the yolks very runny. French people usually mop up 
with a piece of bread whatever a fork or spoon cannot 
manoeuvre — a survival of the time when cutlery was un- 
known, and fingers and bread were the accepted methods 
with food! 

LA FONDUE 
(Egg and cheese dish) 

This recipe is very old, very popular, simple, yet quite 
difficult to do “to a turn.” Brillar-Savarin has an amusing 
tale to tell about it. A perfect Fondue should be just and 
exactly sufficiently set to ear with a fork. Somehow it is 
considered wrong to eat it with a spoon. Towards the end 
of the seventeenth century a Monsieur de Madot was made 
Bishop of Belley. At a wonderful banquet given to celebrate 
his arrival a special fondue was included among the entre 
mets. The bishop, never having partaken of this dish, and 
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thinking it was a sweet cream, ate it with a spoon instead 
of a fork — to the horror and amazement of the distinguished 
guests. This created such a scandal that for years after the 
oldest inhabitant of Belley still discussed the bishop’s 
lapse, and there were people who went on remembering 
“someone who had known somebody who had actually 
been present at the banquet ” 

I give Brillat-Savarin’s version of it r also quoted by_ 
Alexandre Dumas in his Dictionnaire de Cuisine: 

Ingredients: Allow i egg to each person. The eggs should 
be weighed. Allow a third of their weight of Gruy&e 
cheese and a sixth of their weight of butter. Salt and pepper. 

Method: Break the eggs in a saucepan and beat and mix 
as for an omelet. Add the butter, divided in small pieces, 
and the cheese, sliced or grated. Put on a brisk fire and stir 
continuously till the mixture begins to thicken. It should 
be the consistency of a cream just sufficiently thick to be 
eaten with a fork. Immediately it has attained this con- 
sistency it should be poured on a warm (not too hot) dish — 
if left for a minute in the saucepan it will be overcobked. 
La Fondue should be well seasoned with salt and plenty of 
pepper Brillat-Savarin recommends a bottle of the very 
best wine as an accompaniment to La Fondue 

HUlTRES AUX SAUCISSES 
(Oysters with sausages) 

This somewhat surprising hors-d’oeuvre, hailing from 
Gascony, but essentially of Bordeaux, has become popular 
all over France, and may even become popular in England 
among gourmets, as my distinguished colleague and friend, 
X. Marcel Boulestin, has introduced it to this country. 
It is most simple— cold oysters are eaten alternately with 
piping hot grilled sausages, or sausages sautbs with white 
wine. 
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PETITS PATES CHAUDS 
(Small hot pates) 

These consist of small pates of puff pastry, very light, 
small and dainty, with a filling of the same forcemeat as for 
rissoles (see p. 37) or godiveau (see p. 32), brushed over 
with yolk of egg and cooked in a fairly brisk oven till a 
light golden colour. 

% 

ANCHOfADE 
(Anchovy paste) 

This is a most popular hors-d’oeuvre in the south of 
France, and particularly in Provenge. 

Ingredients: 6 or 8 boned anchovies, 2 tablespoons of 
salad oil, 1 teaspoon of wine vinegar, 1 clove of garlic, a 
dash of pepper. A few slices of bread. 

Method: Pound the anchovies in a mortar with the 
garlic and add the oil and vinegar. Spread this on slices 
of bread and either grill or cook in a fairly brisk oven till 
the bread begins to brown. Serve very hot. 

% 

LE BEURRE BLANC 
(White butter) 

This essentially French speciality is simplicity itself to 
make, if one has very good and fresh butter. It is usually 
served with fish. | lb. of butter is melted on a slow fire, 
a little finely chopped shallot is added, a little vinegar, salt 
and pepper, and the butter is beaten with a wooden spoon 
continuously till it has completely melted and looks very 
white, ' when it is poured in a hot sauceboat and served at 
once. 
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qA J<en> J^rench Qheeses 

The art of cheese-making is a very ancient one, and can 
be traced as far back as two thousand . years ago. The 
discovery of cheese was probably purely accidental, and 
primitive man, finding that milk which had been allowed 
to stand for some time, till it coagulated, was not only 
edible, but pleasing to the palate, started making some sort 
of soft sour-milk variety of cheese, similar to those we get 
in country districts all over the world. Most cheese, how- 
ever, is made from milk soured with rennet — an extract 
from the mucous membrane of the stomach of the calf, 
cleaned and preserved by salting and drying. 

There are many thousands of varieties of cheese, nearly 
five hundred of which are French. Among these I have 
selected only a few of the better-known ones, which are 
obtainable in this country. They can be grouped as follows: 

1. Cheeses made from fresh sour milk. 

2. Soft cheeses, made from sour milk fermented at a low 
temperature, unpressed, and which remain soft. 

3. Hard cheeses, made from sour milk, fermented at a 
high temperature and compressed. 

4. The blue-mouldy cheeses, prepared from a mould 
( peniciliutn glaucum) which gives the green and blue veined 
appearance to certain cheeses. 

Although the French cheeses belonging to the first 
group are rarely exported, I will mention a few of the 
better-known ones for the benefit of readers who may be 
travelling in France. 

LE FROMAGE BLANC, or white cheese, which is 
made from cow’s milk. After the milk has soured and 
coagulated it is put in a muslin bag to drain, hung for some 
hpurs, and eaten with salt, pepper or sugar. 
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LE FROMAGE A LA CREME, which I have described 
on page 82. 

LE BONDON, of Neufchatel-en-Bray, made from sour 
cow’s milk mixed with ewe’s milk, or is made from ewe’s 
milk alone, mixed with cream, and sometimes with the 
mould penicilium candidum. 

LE FROMAGE DEMI-SEL, a slightly salted cream 
cheese. 

In the second group we get a few cheeses which are well 
known in this country. 

CAMEMBERT is made in the arrondissement which 
bears that name, in the neighbourhood of Lisieux, in 
Normandy. It is made with cow’s milk, soured with 
rennet, and is treated with a mould, penicilium camamberti , 
which gives it its characteristic flavour. It is made in 
rounds of about i| inches in thickness and 4 to 4% inches 
in diameter, and is packed in round boxes. Camembert 
should be eaten only when it has matured and is soft and 
creamy. 

BRIE, which is, like the Camembert, one of the most 
delicious of French cheeses, is made in the farms near the 
bishopric of Meaux. It has the shape and appearance of 
a large, flat cream tart, and is slightly salty. It is a soft 
cheese, with a firm mottled crust, but not “runny like 
ripe Camembert. 

COULOMMIERS, which is made from sour milk mixed 
with cream, is a small round cheese of a somewhat firm 
texture, with a greyish-white crust. 

PORT SALUT, a comparatively modern cheese, origin- 
ally made in the abbey of that name at Mayenne. It is a 
thin, flat cheese, slightly salry, yellow in colour, of a smooth 
texture, with but a faint odour of cheese, and it has an 
extremely delicate flavour. 

PONT-L’EVEQUE is another popular unpressed cheese, 
which is much eaten in France. Like most of the above- 
mentioned, it is a mild cheese, with a delicate flavour. 
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MONT-DORE is another popular cheese. The special 
feature in the making of it is that it is soaked in white wine 
before being matured. 

The best known among the hard-rind cheeses belonging to 
the third group, fermented at a high temperature and 
compressed, are: 

GRUYERE, which, although strictly speaking, is a 
Swiss cheese, deriving its name from a district of the 
Swiss canton of Fribourg, is also made in large quantities 
in France in the Jura Mountains district. The number of 
evenly-distributed holes or “eyes” which characterize it 
develop after the cheese has gone through the process of 
salting in the curing-rooms, where the blocks of cheese are 
kept for some time and turned every day to prevent the 
growth of mould. These holes are formed by the develop- 
ment of carbon dioxide and free nitrogen, caused by certain 
sugars remaining in the treated milk. Good Gruyere should 
be firm, of a pale yellow colour, and the holes should be 
large and not too numerous. 

CANTAL belongs to the same group of hard-rind 
cheeses, and is made from cow’s milk, and is slightly salty. 

Among the most famous French cheeses of the veined 
green and blue mould varieties is: 

ROQUEFORT, made in the department of Aveyron, the 
cheese being cured in the natural mountain caves of the 
village .of Roquefort. It is made from ewe’s milk, and 
treated, with a blue mould. Roquefort cheese is of ancient 
origin, and the story goes that in the time of the ancient 
Gauls a young shepherd, having made some cheese from 
sour ewe’s milk, stored a supply of it in one of the caves. 
Coming back for it in a few days’ time, he 'found the cheese 
transformed — it had become friable, slightly hot, and 
certainly more tasty than his usual cheese. He repeated the 
experiment, revealed his discovery to his comrades, and 
soon a few huts were erected on the slopes of the Combalou, 
where the humble inhabitants started the making of the 
now world-famous Roquefort. 

88 




FRANCE 



qA J?ew ^french ‘Beverages 

LE CAFE 
(Coffee) 

Although coffee is extensively drunk in many other 
countries, it is such a national institution in France, and 
cafe au lait and “cafe noir” are so popular that I have 
thought fit to say a few words about it, and describe 
the typically French method of coffee-making. It is a 
common error to think that French coffee is always adulter- 
ated by the admixture of chicory. Among the working 
classes in France the bitterness imparted by the addition of 
chicory is sometimes fancied, but the real French connoisseur 
of good coffee would never tolerate the addition of chicory, 
or any other “flavouring” matter to his coffee. 

Although the history of coffee is somewhat obscure, it 
seems to have been in use in Abyssinia from time im- 
memorial, whence the shrub was introduced to Arabia, and 
eventually reached Europe some 200 years ago; and the 
Mocha coffee of Arabia, when obtainable (and genuine), is 
undoubtedly the finest coffee. There are innumerable blends 
of coffee, in France as well as in this country, a third each 
of Mocha, Bourbon and Martinique coffees being a favourite 
one in France, though Porto-Rico is sometimes used 
as a substitute for the Bourbon or Martinique. 

To obtain good coffee it is essential that it should be 
properly roasted and freshly and finely gound. 

In France the classical method, which has been more or 
less adopted in all countries where the art of coffee-making 
is studied, dates from the beginning of the nineteenth 
century, when Monsieur de Belloy, nephew of the then 
Archbishop of Paris, invented his famous filter which 
revolutionised coffee-making. It consists of an earthenware 
or stone coffee-pot, with a very fine filter, a perforated disc 
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fitting over it, and a lid. The coffee-pot is stood in a sauce- 
pan of boiling water, which is kept simmering continually, 
but not sufficiently for the coffee to boil. The coffee is put 
on the filter, in the proportions of i tablespoon of coffee to 
6 of water, the coffee being first of all damped with a little 
boiling water, so that the grains will swell, and must stand 
for 5 minutes, with the lid on the pot. The boiling water is 
then added gradually, at intervals of a to 3 minutes. The 
whole process takes from 1 5 to 20 minutes. 

The method is excellent, and is best calculated to retain 
the delicate aroma of coffee, which is extremely volatile, 
and unites so feebly with water that it escapes with great 
facility. 

A very typical French custom is to add a liqueur glass of 
brandy to a cup of black coffee. 

French coffee, at its best, should have all the qualities 
described by Talleyrand: 

“Noir comme le diable, 

Chaud comme Penfer 
Pur comme un ange, 

Doux comme Pamour — ” 

CHOCOLAT 

(Chocolate) 

Chocolate is a very popular beverage in France, and many 
people have a cup of chocolate in the morning for breakfast; 
and it is also frequently drunk in the afternoon ins tead of 
tea. 

Whether made with milk or water, chocolate should never 
boil. The French method is as follows: Just under 2 ozs. of 
chocolate to a full breakfast cup of liquid, whether milk or 
water. Break the chocolate tablets in pieces, put them in a 
small saucepan, with a little of the boiling liquid, and set 
on the side of the stove or on a very low fire for a few 
minutes till the chocolate begins to dissolve. Then remove 
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from the fire, and with a whisk or a wooden spoon, work 
to a smooth paste, free from Jumps. Then add a little more 
of the boiling liquid, mix well, and add the remaining milk 
or water. Beat vigorously for i or z minutes, so as to make 
the mixture frothy, and serve at once. 



CITRONNADE 

(Lemonade) 

Cooling drinks are very popular in France, and they have 
some excellent recipes for making them. To make roughly 
about z\ quarts of citronnade, just over z quarts of cold 
filtered water are required, 4 large lemons, 1 lb. of lump 
sugar. Put the sugar in an earthenware terrine with the cold 
water and let stand till the sugar is melted. Then add the 
lemon peel, cut in strips, and the juice of the 4 lemons. 
Cover, and let stand for 4 to 5 hours. Pour through a fine 
sieve, and cool on the ice before serving. 

ORANGEADE 

(Orangeade) 

This is made in exactly the same way as citronnade, using 
4 large oranges instead of lemons. 

% 

SIROP D’ORGEAT 

Syrups of all descriptions are extremely popular in France, 
and are very cooling and pleasant drunk with the addition 
of a little cold water. Although nowadays these syrups are 
usually bought ready-made, in many old-fashioned French 
families home-made syrups are preferred. The sirop 
d’orgeat is one of the favourites. 

Ingredients: 1 lb. of sweet almonds, 6 ozs. of bitter almonds, 
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1 1 quarts of water, 3 lbs. of crushed lump sugar, half a 
tumbler of orange flower water. 

Method: Blanch and skin the almonds and pound them to 
a smooth paste in a mortar with a little water. Add about 
1 pint of water and mix well. Put the almonds and water 
in a saucepan, add the remaining quantity of water, the 
sugar and orange flower water, and simmer in a double 
saucepan till the sugar has melted. Remove from the fire, 
strain through a cloth into a terrine or large basin and, when 
cool, put it in bottles. It should be kept in a cool place, as 
it is apt to ferment. 



SIROP DE GROSEILLES 
(Syrup of gooseberries) 

This is another popular syrup and is made by pounding 
the gooseberries in a mortar, or crushing them in a basin, 
so as to extract all the juice. Let the juice stand in an 
earthenware vessel for 12 hours to ferment. To each quart 
of juice, allow z\ lbs. of sugar. Mix the juice and the sugar 
in a preserving pan, bring to the boil, and skim carefully. 
When the syrup just begins to thicken, remove from the 
fire and stand till quite cold, when it can be bottled, tightly 
corked and kept in a cool place. 

RATAFIA DE CERISES 
(Cherry ratafia) 

Home-made liqueurs were very popular at one time in 
France, when the price of alcohol was not so high, and the 
French housewife excelled in the malting of various kinds 
of “ratafias.” 

Black cherries are used for this. Remove the stalks and 
stones, and crush half the quantity of cherries with a fork, 
and pound the remaining half in a mortar. Put all in an 
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earthenware terrine and let stand for i z or 1 8 hours. Then 
pour through a sieve into another terrine, and allow for 
each quart of juice, f lbs. of sugar, i quart of alcohol, and a 
Stick of cinnamon. Pour into an earthenware jug, and let 
it stand for one week. Strain and bottle. 






qA J<ew Qhoice Wines of J< ranee 

The number of different varieties of wines produced in 
France is so vast that any attempt at a complete record of 
them would fill several volumes. The cultivation of the 
vine in France is of great antiquity, and in no other country 
do we find soil and climatic conditions so favourable to the 
production of wines of such high quality. 

I wish to thank Monsieur Andre Simon for his invaluable 
help in revising my manuscript on the wines of France. 
M. Simon is not only one of the greatest living authorities 
on wine, but is also the founder and President of the Wine 
and Food Society, who are doing such splendid work to 
further the cause of gastronomy in England and to raise 
the standard of cooking. 



% 

The vine was cultivated at a very early period in the 
Bordelais district, but it was only in the sixteenth century 
that the Bordeaux wines began to be popular throughout 
France. Their vogue dates from the time of Louis XV, 
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when they were introduced to the court by the Mardchal 
de Richelieu. 

The Bordeaux district may be considered the heart of 
the wine industry of France, arid the Gironde produces an* 
unsurpassed variety and quantity of delicate and elegant 
wines. The Gironde Department is divided into several 
districts, the most important of which is the Medoc, which, 
in its turn, is divided into a number of communes, such as 
Margaux, Pauillac, St. Estephe, etc., where the different 
vineyards from which the wines derive their names are 
situated. 

Among the better-known classed growths of the M£doc 
wines (claret) are: 

ist Growths: Chateau Lafite (Pauillac), a rich ruby wine 
with a fine and delicate bouquet. It is full-bodied and soft. 
The domain of Chateau Lafite was founded in 1355. 
Chateau Margaux (Margaux). The Margaux are not so full- 
bodied, but are more perfumed and delicate. Chateau La 
Tour (Pauillac). 

2nd Growths: Among the best are Chateau Mouton- 
Rothschild; Chateau Leoville-Lascases (Saint Julien); 
Chateau Leoville-Poyferr£ (Saint Julian), the two latter 
being light and delicate wines; Chateau Brane-Cantenac 
(Cantenac), similar to Margaux, soft and with a pleasing 
bouquet; Chateau Pichon-Longueville (Pauillac); Chateau 
Cos D’Estournel (Saint Estephe), a light aromatic wine. 

The third, fourth and fifth growths also furnish excellent 
wines, some of which are little known in this country. 

Nearly all the wines grown on gravelly soils are called 
“graves,” but a specific district of Graves lies south of 
Bordeaux. The most famous of red wines produced in the 
Graves district is Chateau Haut-Brion (Pessac), a full- 
bodied wine considered by connoisseurs to be the equal of 
the finest Bordeaux wines. The' white wines of Graves are 
not classified, although there are some excellent ones. 

The most famous of all Sauternes is Chateau d’Y’Quem 
(Sauternes), amber-coloured and highly perfumed. Wines 
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of the i st Growths include Chateau La Tour-Blanche 
(Bommes), Chateau Coutet (Barsac), Chateau Guiraud 
(Sauternes); and the 2nd Growths give us Chateau de Mirat 
(Barsac), Chateau Doisy-Graves (Barsac), Chateau d’Arche 
Lafaurie and Chateau Filhot (Sauternes), Chateau Lamothe 
(Sauternes), and many other excellent wines. 

The Cotes wines are grown on the hills in between the 
Garonne and the Dordogne, the best being grown in the 
Saint-Emilion district. The better-known wines of the 
1 st Growths are Chateau Ausone (where, in the year 
a.d. 300, the poet Ausonius, according to tradition, was 
born), Chateau Clos Fourter, Chateau Canon, Chateau 
Cheval-Blanc, Chateau Figeac, etc. 

The non-classified wines of the Bordeaux district are sold 
under the names of the communes where they are grown, 
such as Saint-Estephe, Saint-Emilion, Saint- Julien, Sau- 
ternes, Barsac, etc., or of districts embracing a number of 
communes, such as Medoc and Graves. 

Burgundy is one of the oldest wine-growing districts of 
Europe. From Haute-Bourgogne we get the Cote de Nuits 
wines, those of the “grands premiers crus” being: Romanee- 
Conti (Vosne), Clos Vougeot (Vougeot), Musigny (Cham- 
bolle), which are considered to be the finest and softest of 
all burgundies. Among well-known burgundies of the 1st 
Growths are Romanee Saint-Vivant (V osne); Saint-Georges 
(Nuits), both with a very fine bouquet; Clos de Tart (Morey); 
Richebourg (Vosne); La Tache (Vosne). And the 2nd 
Growths include Beaux Monts (Vosne); Baudets (Nuits) 
Cras (Nuits); Murgers (Nuits); and several others. 

From the Cote de Beaune we get the full-bodied wines 
of the 1st Growths such as Corton (Aloxe), Clos du Roi 
(Aloxe), Renardes-Corton (Aloxe), Les Chaumes (Aloxe), 
and among the many of the 2nd Growths are La Barre 
(Volnay), CaiUerets (Volnay), Chevret (Volnay), Santenet 
(Meursault), Perrieres (Meursault), Greves Enfant-Jesus 
(Beaune), Clos de la Mousse (Beaune), Clos du Roi (Beaune). 
From this district also come the Beaune Hospices, the Pom- 
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mard wines, highly perfumed but not quite so delicate as 
those of Volnay, Clos Saint-Jean (Chassagne), Clos Cavannes 
(Sautenay). 

The wines of the Cote de Beaune have less bouquet 
than those of the Cote de Nuits, but are very full- 
bodied. 

The principal white wines of Burgundy are those of Mont- 
rachet and the Meursault in Upper Burgundy and the 
Chablis in Lower Burgundy. The Pouilly comes from 
Saone-et-Loire: it is usually sold as ’ Pouilly-Fuiss6 to 
differentiate it from the white wines of Pouilly-sur-Loire, 
sold as Pouilly-Fume. 

In Upper Burgundy the wines of the Cote de Beaune 
include Montrachet (Puligny et Chassagne), the finest of all 
white burgundies; Meursault (Meursault); Meursault Per- 
rieres; Meursault Charmes; Corton Blanc (Aloxe); Charle- 
magne-Corton (Pernaud); Batard-Montrachet (Puligny); and 
a few other excellent white burgundies. 

The best white wines of the Cote de Nuits are the Musigny 
Blanc (Chambolle) andtheVougeotVigne Blanches (Vougeot), 
both rare wines. 

In Lower Burgundy we get Chablis (Chablis), the best 
Growths of which include Chablis Grenouilles, Chablis 
Vaudesir, and others. 

In the Lyonnais district we get the Beaujolais wines, the 
principal Growths of which include Thorins (Saone-et- 
Loire, canton de la Chappelle-de-Guinchay), Moulin-a-Vent; 
and the best Growths of the Fleurie include La Chapelle des 
Bois, Le Garant, Ponci£, etc., and wines little known in 
England. 

Champagne gets its name from the former province of 
that name, which- is now replaced by the departments of 
Marne, Haute-Marne, Aube and Ardennes. Although both 
white and red wines wire produced in Champagne at a 
very early date, it was not till the latter part of the seven- 
teenth century that sparkling wine was first made. The 
discovery is ascribed to Dom Perignon, a Benedictine 
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monk, who was in charge of the Hautvillers Abbey wine 
cellars from the year 1670 to 1715. 

The district in which the finest champagnes are produced 
is divided into what is popularly known as the “river” 
and the “mountain” districts, the former consisting of 
vineyards near the River Marne, the principal of these being 
Ay, Dizy, Hautvillers, Mareuil-sur-Ay, the Epernay vine- 
yards, Cramant Avize, Oger and Le Mesnil. The “moun- 
tain” vineyards include Verzy, Sillery, Verzenay, Chigny, 
etc. 

Among the better-known champagnes in this country 
are Pommery & Greno, Veuve Clicquot, Moet & Chandon, 
Heidsieck Dry Monopole, Pol Roger, Roederer, G. H. 
Mumm & Co., Krug, Bollinger, Perrier Jouet, etc. 

Among the Cotes de Rhone wines are the famous 
Ermitage (Drome), both red and white. The best wines of 
Touraine are among the red wines, Bourgueil (Chinonais), 
and among the white wines the Vouvray (Pays de Tours). 
From Anjou we get both still and sparkling Saumur wines. 

The finest brandies are produced in the departments of 
Charente and Charente Inferieure, the centre of which is the 
town of Cognac, and the only brandy which has a right to 
the name of Cognac is that produced in a limited district 
known as the Region Delimitee. 

The department of Calvados produces a very potent 
cider-brandy called Calvados. Marc de Bourgogne is another 
strong spirit, distilled from the husks, of burgundy. Among 
the best-known French liqueurs are Chartreuse, Benedictine, 
Anisette, Creme de Menthe, Creme de Cacao, Creme de 
Cassis, Cointreau, Grand Marnier, Parfait Amour, Raspail, 
Vieille Cure, etc. 

The best French Vermouth, which is made with an 
aromatised white wine, comes from the Hdrault district. 



D 
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CIDER 

One of the places in France where cider is chiefly made 
and consumed is Normandy. The cider drunk by the 
peasants is strong and rough, but has a pleasing and 
characteristic flavour. 

Some of the best “Growths” of cider come from the 
Seine-Inferieure, especially from the Roumois, and from 
the little valleys which run from Dieppe to Rouen, in the 
Caux district. 

In the Eure, the region of Pont-Audemer, Cornevilles- 
les-Cloches, Beuzeville and Broglie, we again find some of 
the “Growth” ciders. 

The Calvados also has some fine ciders, in the district of 
Auge, and famous ciders are made at Orbec, Vimoutiers, 
Montpuizon, and Tortisambert. These are highly alcoholic. 

The most delicate ciders made in Normandy come from 
Cldcy and Thury-Harcourt in the Vallee de POrme, again 
in the Calvados. These are milder than those from the 
Auge. 

In La Manche, at Nefreville, between Briqucbec and 
V alognes, very good cider is also made. 
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II Pesto (another Recipe) (Basil, garlic , Parmesan cheese, oil) 142 

SWEETS 



Zabaione (Egg-punch) 142 

Pizza alia Napoletana (Tart a la Napolitaine) . . . 143 

Frittelle di Borrane (Borage fritters) . . . . 144 

Cavallucci di Siena (Cakes of nuts, candied peel, etc., from 

Siena) ......... 144 

Frittelle di Farina Bianca (Batter fritters) . . .144 

Pesche Ripiene (Stuffed peaches) . . . . .145 

Gnocchi di Latte (Milk, dumplings) . . , .146 

Torta di Noci (Nut pudding) . . . . . .146 

Fave alia Romana (“Broad beans ” a la Romana). . .146 

Pizza “Figliata” (Napoli) (Pastry with honey, nuts, etc.) . 147 
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SUNDRIES 

Salsa Genovese per Pesce Lesso (Qcnovese sauce for boiled fish) \ 48 

Salsa Tonnata (Tunny fish sauce) I4 g 

Tortlno di Pomodoro (A dish of tomatoes and eggs) . .148 

FrittelJe di Riso (Rice fritters) ..... 140 

Pane Bolognese (Bologna bread) ^ 

Cenci (Dessert cakes) 15 o 

Bruciate Briachi (Burnt chestnuts) . . . . *150 

Olive Ripiene (Ascoli) (Stuffed olives) . . . .150 

Donzelline Ripiene di Acciughe Salate (Small pastry rissoles 
with anchovies in brine) . . . . . .151 

Cacimperio (Torino) (Cheese and egg dish) . . .151 

A FEW ITALIAN CHEESES 

Green Gorgonzola . . . . . . -152 

White Gorgonzola or Pannerone . . . . . 1 52 

Mascherpone . . . . . . . -152 

Bel Paese . . . . . . . . 153 

Stracchino di Milano . . . . . . 153 

Cacciocavallo . . . . . . . 153 

Reggiano 153 

Fontina d’ Aosta . . . . . . 153 

Parmigiano or Parmesan . . . . . 1 53 

Lodigiano . . . . . . . . 154 

II Pecorino Romano . . . . . . . 154 

La Ricotta Romana . . . . . . 154 

La Mozzarella . . . . . . . . 1 55 

II Canestrato . . . . . . • • 1 55 

A' FEW ITALIAN WINES 155 
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Introduction 

Italian food is the food of a people who have iajoie de t ivre , 
who have the gift of song and laughter and who are blessed 
with the divine gift of enthusiasm which alone leads to the 
creation of great works of art — and to gastronomic achieve- 
ments of the highest quality. There is something as glowing 
in their cookery as there is in their art. It has the subtle 
artistry which is characteristically Italian. It has those rare 
qualities of delicacy and refinement which belong to the 
period in history when Italian culture was at its zenith, and 
many of the traditional dishes of Italy date from that period. 

Italian cookery is less complicated and “detailed” than 
French cooking. The Italian chef or cook produces his 
gastronomic “effects” by simpler and more direct methods. 
He uses less ingredients and depends rather on the intrinsic 
goodness and on the perfect cooking of his raw materials. 
This broadness and simplicity are the most admirable 
qualities of Italian cooking, but they require certain gifts 
which the cooks of few nations seem to possess to the same 
degree as the Italian. To attain perfection in the cooking of 
simple dishes, sound judgment is required — partly a natural 
instinct and partly a matter of training — perfect accuracy 
as to quantity and quality, and the same concentration and 
cape which most cooks give only to the more elaborate and 
complicated culinary operations. The Italian seems to have 
an inborn sense of cooking a thing a point , or to a nicety, 
and knows the paramount importance of exact timing. 
Many of his dishes require an “eye which never leaves the 
clock,” and he knows full well that a fraction of a minute 
will be the making or marring of them. 

Italy is one of the few European countries possessing a 
rich heritage of traditional dishes, and traditional dishes 
which have remained unchanged throughout the centuries. 
Long before France rose to supremacy in the art of cooking, 
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Italian, and particularly Venetian, cooking had attained a 
great degree of perfection and was renowned in many other 
countries. In the sixteenth century, when Venice was in her 
full splendour, the art of good eating reached the greatest 
heights, and the feasts and banquets and the many delicacies 
which adorned the tables were only equalled by those which, 
a century or so later, were spread on the tables of the kings of 
France. It was not, in fact, till Catherine of Medici brought 
Italian chefs to France in the year 1533 that France became 
initiated into a more refined school of cooking which, as 
years went by, she developed after her own fashion and in a 
characteristic manner. Gradually she wrested from Italy 
the title of champion in the sphere of gastronomy and has 
held it ever since. 

But although the cooking which we get in the large 
hotels and restaurants shows traces of French influence, 
the traditional cooking of Italy has remained singularly 
unchanged and purely national. It is, in fact, one of the 
very few European countries which show few traces of 
outward influence in cooking. 

The gods seem to have lavished all the good things of the 
earth on this land of beauty and sunshine. The wealth of 
raw materials of every kind is almost overwhelming — fine 
and pure races of cattle, game, poultry, an abundance of 
vegetables and fruit, the vine, the waters of the Mediter- 
ranean and the Adriatic teeming with fish. But the gods 
were discerning, for they showered these gifts on a 
people worthy of them, and who have the same sense of 
balance and of beauty in the art of cooking as they have in 
all the arts. 

I wish to tender my sincere thanks to Cavaliere B. 
Calderoni, one of the most distinguished exponents of the 
art of cookery, and an authority on Italian traditional 
cooking, for his advice and help and for reading through 
the manuscript of this section and confirming the authen- 
ticity of the recipes I have given. 
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Soups 

Soups and their innumerable “trimmings” in the way of 
ravioli, gnocchi, spaghetti and all manner of appetising 
delicacies, are very popular in Italy. Each province, each 
city, small town or even village, seems to boast of its own 
particular soup or of some special and characteristic accom- 
paniment to it. These various pastes — made with either 
eggs and flour, potato flour, maize flour, semolina, rice, 
forcemeat dumplings of all descriptions, although exten- 
sively used in Austria, Germany and Russia, are of Italian 
origin and typically Italian. 



IL MINESTRONE (Milano) 

(Soup with stock and vegetables) 

This delicious soup is the great spring and summer soup, 
made with fresh young vegetables, and is usually served 
cold. It is served in special small marmites or bowls. 

Ingredients: 3 pints of good stock, \ lb. of salt pork 
(gammon), | lb. of fresh kidney beans, | lb. of peas, 1 or 
2 sticks of celery, 1 small cabbage, \ lb. of spinach, 3 or 4 
carrots, lb. tomatoes, 1 small onion, a little sage, \ a cup- 
ful of rice, parsley, 1 or 2 cloves of garlic, 3 or 4 table- 
spoons of Parmesan cheese, salt and pepper. 

Method: Put the stock in a large saucepan, bring to the 
boil and add the pork, cut in inch lengths,, the beans, the 
peas, the cabbage and the spinach, finely chopped, as well 
as the carrots, celery, onion, sage, parsley, rice and chopped 
tomatoes. Stir well, season with salt and pepper and simmer 
till the vegetables are tender and have nearly absorbed the 
stock. Finally stir in the Parmesan cheese. The soup should 
be very thick, and can be served either hot or cold. 
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RTST E BIST (Veneto) 

(Soup with rice and peas) 

This typical Venetian soup, popular throughout the 
whole of Italy, was the dish which was always served to the 
Doges on the occasion of the feast of San Marco. The 
characteristic of most of the Venetian “minestre” is their 
thickness — in fact, in this country Italian minestre would 
hardly be called “soups,” being more in the nature of what, 
in old English cooking, was called “portage.” 

It is difficult to give the exact proportion of the ingredients, 
as much depends on the quality of the rice used, and it is 
not always possible to get Italian rice. The method, however, 
is simple enough. The rice is cooked in butter to a golden 
colour, with a little chopped onion, celery and either gammon 
or ham. Hot stock is then added gradually, and finally the 
peas. Stir well and simmer for | an hour or longer. It 
should be of the consistency of porridge. 

5T 



ZUPPA DI FAGIOLI ALLA FIORENTINA 
(Haricot bean soup a la Florentine) 

Ingredients: i lb. of beans, \ a small red cabbage, | pint, 
ora little more, of tomato sauce (seepage 1 17), 2 or 3 onions, 
small slices of brown bread, 1 or 2 leeks, 2 or 3 sticks of 
celery, garlic, a few sprigs of thyme and rosemary, salt and 
pepper, oil and a little stock. 

Method: Put the beans in a saucepan or an earthenware 
casserole with the chopped vegetables and seasoning, 4 or 
5 tablespoons of oil, the tomato sauce and a little stock. 
Bring to the boil and simmer very gently for i| to 2 
hours, adding more stock or tomato sauce if necessary. 
This again would hardly be considered £1 “soup” in England, 
but comes under that category in Italy. 
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ZUPPA DI SPINACI ALLA MODENESE 
(Spinach soup & la Modena) 

Ingredients: 2 lbs. of spinach, 1 gill of stock, 2 02s. of butter, 
2 or 5 tablespoons of grated cheese, salt, pepper, a little 
nutmeg, 1 or 2 eggs, croutons of fried bread. 

Method: Boil the spinach in salted water. When tender, 
drain thoroughly and put in an earthenware casserole, 
with the butter and stock. Stir well, add the eggs, the season- 
ing and the cheese. Simmer gently till the mixture thickens, 
and serve with croutons of fried bread. 

% 

CAPELLETTI ALL’USO DI ROMAGNA 
(Capelletti as made in Romagna) 

Ingredients: The breast of cooked capon or chicken, i| 
02s. of grated Parmesan cheese, a little sour cream or sour 
cream and milk cheese, 1 whole egg and 1 yolk, salt, pepper, 
a pinch of mixed spices, rounds of pastry made with flour 
and eggs. 

Method: Chop the breast of chicken finely and mix in a 
basin with the other ingredients. Season with salt, pepper 
and spices. Roll the pastry out very thinly and cut in rounds 
just over 2 inches in diameter. On each round put a litde 
of the mixture, fold over, damping the edges of the paste 
with a little water and press firmly. Now bring the ends 
together, again damping them slightly and pressing. They 
will then be reminiscent of small hats, hence their name of 
“capelletti.” They are cooked in stock for about 15 minutes. 

% 

LE TAGLIATELLE IN BRODO 
(Tagliatelle in soup) 

Tagliatelle are one of the many Italian pastes which can 
be added to soups or can be served as an entree, or as an 
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accompaniment to meat, poultry and game. They are cut 
into strips, the width varying in different parts of Italy, but 
they are rarely wider than ^ an inch. There are various 
recipes for making the paste, but this is a popular one. 

Ingredients: i lb. of flour, 4 whole eggs and the yolks of 1 
or 2. A pinch of salt. 

Method: Mix the eggs and the flour and work into a firm 
dough. Roll out very thinly and let stand for about 1 hour 
to dry thoroughly. Then cut into strips just under £ an 
inch wide and cook in a large saucepan of boiling salted 
water for a few minutes. Drain thoroughly. 

MINESTRA DI DUE COLORI (Firenze) 

(The soup of two colours) 

Ingredients: A handful of spinach, § lb. of flour, 2 02s. of 
Parmesan cheese, 2 whole eggs and the yolks of 2 eggs, 
1 pint of milk, z\ 02s. of butter, a pinch of salt and nutmeg. 

Method: Put the butter in a saucepan and, when melted, 
mix in the flour. Pour in the hot milk, season with salt and 
nutmeg and work with a wooden spoon into a smooth 
paste, on a slow fire. Remove from the fire and, when 
cool, mix in the eggs and the cheese. Divide the paste in 
half, and mix one half with the spinach, previously boiled, 
well drained and rubbed through a sieve. Drop small 
lumps of the alternate green and yellow paste into boiling 
stock through a piping funnel. 

ACQUACOTTA (Toscana) 

(“Cooked water”) 

Ingredients: 3 or 4 large onions, 2 or 3 sticks of celery, 1 lb. 
of tomatoes, 3 or 4 peperoni (sweet peppers), slices of bread, 
eggs, water, salt and pepper. 

Method: The vegetables are chopped or sliced, cooked in 
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a frying pan in hot oil and well seasoned with salt and 
pepper. When slightly browned, hot water is added, 
gradually — sufficient to give the consistency of a thick soup. 
The soup is then poured over slices of bread, brushed over 
with beaten egg. 

MINESTRA DI SEMOLINO 
(Semolina garnish for soup) 

Bring \ pint of milk to the boil and add as much semo- 
lina as it will absorb. Stir and simmer for about 20 minutes 
till the mixture is very thick. Remove from the fire, add 
about 1 02. of grated Parmesan cheese, a little butter, a 
good pinch of salt and grated nutmeg. Then work in 1 or 
2 eggs, so that the mixture is of the consistency of a somewhat 
liquid cream. Pour it into a well-buttered plain mould and 
simmer in a double saucepan, preferably in the oven, till the 
mixture is easily detached from the mould. Turn out, cut 
into small dice or rounds and cook in boiling stock for 
about 5 minutes. 

ANOLINI ALLA PARMIGIANA 
(Anolini a la Parma) 

These consist of very small ravioli (see page 1 19), with a 
filling of grated cheese, fine breadcrumbs, egg, a little 
very thick Espagnole sauce (see page 80), and a slight 
flavouring of onion and nutmeg. They are put in the 
boiling stock and cooked for about 1 5 minutes This is the 
traditional “minestra” served at Easter and Christmas in the 
province of Parma. 
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J^isb 

In selecting typical recipes from the vast repertory of 
Italian cooking, the difficulty lies in the fact that many of 
the national fish dishes are made with fish unknown and 
unobtainable in this country. The waters of the Mediter- 
ranean and the Bay of Naples yield a wealth of edible sea 
creatures which seems unlimited. The different varieties of 
shellfish — lobsters, crayfish, “Dublin” prawns, crabs, scal- 
lops, clams, oysters, and mussels — not to mention all manner 
of other fish, ranging in size from the anchovy to the 
gigantic tunny — are familiar to all those who have been 
to Venice and sampled some of their incomparable fish 
dishes. Coming back from any of the coast cities or towns 
of Italy, the limited and monotonous range of fish displayed 
at our English fishmongers’ is striking and disappointing, 
and the price of shellfish prohibitive in many instances. 

Throughout the course of this book, in collecting Italian* 
Austrian and other recipes, I have often found the word 
“sardelle” mentioned, and was told that, in spite of the 
meaning given in the dictionary, it was not a sardine, but a 
larger species of anchovy. The sardella, however, is neither 
the one nor the other. It is the fry of the twaite shad ( Alosa 
finta ), belonging to certain migratory species of herring 
(< Clupea ), and is abundant in the waters of the Mediterranean. 
Its size varies from i\ to 5 inches, and it is treated in the 
same manner as the anchovy and preserved in oil. It has a 
similar flavour. The anchovy (Engraulis encrasicholus ) also 
belongs to the herring family, and the young specimens 
which appear on the market, either in oil or in brine, vary 
from 1 1 inches to 3 1 in length. 

The sardine, which is an immature pilchard ( Clupea 
pilchardus ), is again a member of the herring family, and is 
also abundant in the Mediterranean, where it does not 
exceed a length of more than ~}\ inches when mature. 
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BACCALA ALLA VENEZIANA 

(Dry salt cod) 

This is one of the most famous and ancient of the fish 
dishes of Venice and, although their salt cod differs some- 
what from that obtainable in England, yet quite good results 
can be obtained with the latter. 

Ingredients: z lbs. of dried salt cod, previously soaked in 
cold water for 12 hours (the water should be changed every 
4 hours), 2 or 3 chopped onions, 4 or 5 anchovies, butter, 
oil, Bechamel sauce (see page 80). 

Method: Put a few tablespoons of oil and butter in a 
saucepan with the chopped onion. When the onion is 
cooked to a golden colour, add the fish and cook for about 
15 minutes, but without browning. Then stir in a little 
milk, and cover with a thick Bechamel sauce, to which 
chopped anchovies have been added. Put a close fitting lid 
on the saucepan and simmer very gently for about 1 hour. 

BACCALA ALLA VICENTINA 

(Dry salt cod) 

The virtues of this excellent dish have been sung by a 
well-known poet of Vicenza, Adolfo Guiriato, who calls it 
a “real masterpiece.” It is a typical local dish and belongs 
essentially to Vicenza. 

Ingredients: 2 lbs. of dry salt cod, 5 or 6 large onions, 3 or 
4 cloves of garlic, 6 anchovies, oil, butter, milk, cinnamon, 
salt and pepper. 

Method: Chop the onions, garlic and parsley, and pound 
the anchovies in a mortar. Put them in a saucepan with the 
oil and butter and, when the onion is quite soft, add the fish 
and season with salt, pepper and grated cinnamon. Cook 
for about 20 minutes, cover with a little hot milk and simmer 
for 1 to 1 \ hours. 



1 12 




ITALY 



IL TONNO ALLA BOLOGNESE 
(Tunny fish a la Bolognese) 

Ingredients: i lb. of tunny fish in oil, z onions, i or z sticks 
of celery, i or z carrots, garlic, oil, white wine. 

Method: Chop the vegetables and cook in oil till tender. 
Then add the fish, cut in inch lengths, and a few tablespoons 
of white wine. Simmer for about l an hour. 



“LE SFOGIE IN SA6R” (Venezia) 

(Soles in vinegar sauce) 

This is the traditional dish eaten on the occasion of the 
feast of the Redemption (July 19th). 

Ingredients: Sole, 1 or z onions, 1 tablespoon of sultanas, 
1 tablespoon of pine kernel nuts, oil and vinegar. 

Method: Sprinkle the sole with flour -and salt and fry in 
hot oil with the sultanas and nuts. Chop the onion and fry 
in the same oil in which the fish was cooked. Add the fried 
onions, the sultanas and the nuts to about 1 gill of vinegar, 
and let the sole stand in this sauce for 1 or 2 hours. 

IT 

PESCI ARROSTITI E FREDDI 
(Grilled cold fish) 

There are two favourite ways of cooking certain fish in 
Venice — frying in oil and serving the fish hot, well drained 
of oil, and crisp, or baking and serving the fish cold. Boiled 
fish and stewed fish are eaten in Venice, but the two typical 
methods are hot fried fish and cold baked fish. Fresh tunny, 
mackerel, mullets, etc., are baked and dressed with enough 
oil to cover, sprigs of parsley and slices of lemon, and 
served cold. The oil is poured over them while they are 
still hot. 
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CAPPE AI FERRI 
(Grilled scallops) 

This excellent dish consists of grilled scallops, over which 
hot oil and a little butter, with a little chopped onion, garlic 
and parsley, are poured as soon as the scallops are ready. 

% 

RISOTTO DI SCAMPI 
(Risotto with “Dublin” prawns) 

The Norway lobster, a very small species of lobster, with 
slender claws, and common in the seas of Norway as well 
as in the Mediterranean, the Gulf of Naples and the Bay of 
Biscay, is sold in London under the name of “Dublin” 
prawns. The flavour is extremely delicate, and the “scampi” 
of Italy, and of Venice in particular, where they are slighdy 
different from our “Dublin” prawns, seem to surpass, both in 
texture and taste, those of other waters. 

Ingredients: 2 or 3 dozen “Dublin” prawns, 1 lb. of rice, 
2 pints of stock made with the shells and claws of the prawns, 
1 small onion, salt and pepper. 

Method: Chop the onion and fry to a golden brown in a 
little butter or oil. Add the rice, and the fish stock, season 
highly with salt and pepper, stir well and simmer for about 
30 minutes, or till the rice has absorbed the stock. Ten 
minutes before serving add the “Dublin” prawns, previously 
shelled and dipped in flour and fried in hot oil to a golden 
colour. 

% 



TRIGLIE ALLA LIVORNESE 
(Red mullets a la Livorna) 

Ingredients: The number of mullets required, tomatoes, a 
small stick of celery, garlic, parsley, salt and pepper, oil. 

Method: Chop 1 or 2 cloves of garlic, the celery, and a few 
springs of parsley, and fry in hot oil. When the garlic begins 
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to brown, add the chopped tomatoes and stir well. Cook 
till the tomatoes are reduced to a pulp. Then rub through a 
sieve, replace the tomato pulp in a pan and cook the mullet 
in it till tender, seasoning with salt and pepper. Just before 
serving sprinkle with chopped parsley. 

ANGUILLA ALLA FTORENTINA 
(Eels & la Florentine) 

Ingredients: 2 lbs. of eel, oil, 2 cloves of garlic, 2 or 3 
bayleaves, breadcrumbs, salt and pepper. 

Method: Skin the eel and cut in 2 inch lengths. Put a little 
oil in a pie dish with the chopped garlic and the bayleaves 
and, when hot, add the pieces of eel, coated with bread- 
crumbs. Moisten with a little more oil, season with salt and 
pepper, and bake till the pieces of eel are slightly brown and 
quite tender. Add 1 or 2 tablespoons of water in the course 
of baking. 

MUSCOLI FRITTI NELL’ OLIO 
(Mussels fried in oil) 

This is one of the nicest of Italian fried fish dishes, con- 
sisting of mussels, sprinkled with salt, dipped in flour, fried 
to a golden colour in hot oil and served dry and crisp, 
drained of all oil. 

The secret of successful frying in oil, in this case as in 
that of any other kind of fish, etc., is that it should be 
done “a grande friture” — in a large, deep, roomy frying 
pan and the oil should be extremely hot. 
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Entrees 

The Italian, like the Frenchman, is a comparatively light 
eater compared with some of the more northerly races, and 
he will often “make a meal” of some of the dishes described in 
this section. 

Italy is the home of all manner of pastes, such as various 
kinds of macaroni, spaghetti, vermicelli, ribbon or flat 
macaroni, the names of which often vary according to the 
thickness of the paste or the length, etc. From Italy we get 
polenta, different kinds of gnocchi, raviolis, tagiiatelle and 
many other delicious farinaceous preparations. 

The art of cooking such things as macaroni is un- 
known in this country, and macaroni & l’Anglaise is 
too often a sodden mass of paste, broken in small bits. 
There are a few golden rules to be observed in the cooking 
of any of these Italian pastes — firstly, they should never be 
broken or chopped in small lengths either before or after 
cooking. In Italy — and especially in some parts — we find 
macaroni and spaghetti almost one yard long, and great 
care is taken not to break it. And however long it is, there 
is no difficulty in cooking it in a large saucepan: shortly 
after one end of it has been placed in the boiling water it 
becomes soft and collapses, and the remaining part slips 
into the saucepan quite easily. The second rule is that all 
these pastes should be cooked in an abundance of boiling 
salted water — they should, in fact, “swim in the water.” The 
reason why we so frequently get sodden macaroni in this 
country is because it has not been cooked in a sufficient 
quantity of water, and the strands have been in too close 
contact. 

English cooks also invariably over-boil macaroni, 
spaghetti, etc. In Italy it is cooked “al dente,” as they call 
it — sufficiently firm to be felt “under the tooth” — and 
almost crisp. They are as particular about the length 
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of time it should be boiled as some people are about 
their boiled egg. It is quite a common occurrence in Italian 
restaurants to hear a customer giving instructions as*to the 
exact number of minutes his dish of macaroni, etc., should 
be boiled — sometimes five minutes, sometimes 6|, sometimes 
a little longer — and in the case of freshly made paste, or of 
flat or ribbon macaroni, 2 or 3 minutes’ immersion in 
boiling water is sufficient. In this country, however, we 
seldom get any of these freshly made pastes, and they require 
a little more boiling, but not the prolonged boiling they are 
usually given. Another point to be observed is that all these 
pastes should be thoroughly drained on a colander or a 
sieve before being served. Wet macaroni is as unpardon- 
able a sin as wet rice or sodden cabbage. 

MACCHERONI AL POMODORO 
(Macaroni with tomatoes) 

This is one of the most famous traditional dishes of 
Naples and, although it has become more or less inter- 
national and is known in all countries, it seldom has the 
exact “touch” which the Neopolitan cook gives it. Outside 
Italy “tomato sauce” is rarely that luscious and creamy 
preparation which it should be. 

Ingredients: § lb. of Italian macaroni (long and un- 
broken), 1 lb. of tomatoes, 1 small onion, 1 sprig of sweet 
basil, butter, oil, Parmesan cheese, salt and pepper. 

Method: Put the macaroni in a large saucepan of boiling 
salted water. Boil till it is tender. The time is difficult to 
determine, as much depends on the freshness of the maca- 
roni. When freshly made, it takes a few minutes only. 
But it should never be allowed to boil till it breaks on being 
lifted from the saucepan with a fork. When done, drain 
thoroughly on a sieve or in a colander. When well drained 
of all water mix with the following tomato sauce: Put 2 
tablespoons of oil in a saucepan with just over 1 oz. of 
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butter and, when hot, add the onion, coarsely chopped. 
Cook to a golden brown, crushing with a spoon so that the 
oil arid butter are well flavoured, and remove the onion 
from the saucepan. Now add the tomatoes, also coarsely 
chopped, the sweet basil, and season with salt and pepper. 
Bring to the boil and simmer very gently for about i hour 
till the tomatoes are reduced to a pulp. Then rub through 
a sieve, replace in the saucepan and when quite hot pour it 
over the cooked macaroni with z 02s. of melted butter and 
4 tablespoons of grated Parmesan cheese. 



MACCHERONI AL FORNO 
(Baked macaroni) 

Ingredients: \ lb. of large macaroni, 1 lb. of large tomatoes, 
butter, oil, Parmesan cheese, salt and pepper. 

Method: The macaroni is boiled, as in previous recipe, 
but will require more time. When cooked and drained, 
place in an earthenware casserole, with a little butter and 
oil and sliced tomatoes. Season well with salt and pepper, 
and bake in a moderate oven for 20 to 30 minutes. Sprinkle 
freely with grated Parmesan cheese. 

VERMICELLI E ALICI (Calabria) 
(Vermicelli and anchovies) 

This delicious and typical dish is done in the same 
manner as the “Maccheroni al pomodoro,” but here the 
onion is not removed from the sauce, and 5 or 6 pounded 
anchovies and a little chopped parsley are added to the 
tomato sauce, and thoroughly worked in. The vermicelli is 
well mixed with the sauce, and the whole freely sprinkled 
with grated cheese. 
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SPAGHETTI CON AGLIO E OLIO 
(Spaghetti with garlic and oil) 

The spaghetti is boiled, as in the previous recipes, but 
requires less time — about 3 to 4 minutes — well drained, and 
put in a frying-pan with 4 or 5 tablespoons of oil in which 
3 or 4 cloves of chopped garlic have been slightly browned 
and sprinkled with a little parsley. Season with salt and 
pepper, mix well and simmer, turning frequently for 20 to 
30 minutes, so that the spaghetti absorbs a certain amount 
of the oil. 

PASTA COLLE ACCIUGHE (Sicilia) 
(Tagliatelle with anchovies) 

These are made in the same manner as the tagliatelle 
described on page 108, but they are dressed with a rich 
tomato sauce (see page 1 17), to which 10 or 12 anchovies (in 
oil), chopped garlic and parsley have been added. The 
anchovies should either be finely chopped or pounded in a 
mortar. 

% 

I RAVIOLI 

Ravioli are popular throughout Italy and have, in fact, 
become almost international. The method of making them 
differs in various parts of Italy, and they are sometimes eaten 
plain and sometimes with a filling. They are often added to 
soups or served as an entree with tomato sauce and grated 
cheese. The recipe given below is a favourite one. 

Ingredients: 1 lb. of flour, 2 whole eggs and the yolk of 1, 
2 tablespoons of oil, a pinch of salt and sufficient water to 
make into a stiff dough. 

For the filling: A little breast of chicken, veal, calves’ 
brain, sweetbread, spinach, garlic, bayleaf, a little brown 
stock, 1 tablespoon of grated Parmesan cheese, 1 egg. 
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Method: Make a stiff dough with the flour, eggs, etc., and 
knead for 20 minutes or longer. Let the dough stand for 30 
minutes. Then roll out very thinly on a floured board and 
cut into rounds of about 3 inches in diameter. On each 
round place a little of the following stuffing: Put the chicken 
breast, the brain and the spinach in a saucepan and braise 
with the chopped garlic, a little bread, soaked in milk, 
bayleaf, and a very little stock. Simmer gently for about 45 
minutes till the stock has been completely absorbed. The 
mixture should be dry. Remove from the saucepan, pound 
in a mortar, mix with the grated cheese and bind with an 
egg. Fold the paste over, pressing the edges together and 
damping slightly so that the ravioli will not open while 
cooking. Boil in stock for 20 minutes. Remove from the 
stock, put on a hot dish and pour over them a sauce made 
with a little stock, thickened with meat glaze, and sprinkle 
with grated Parmesan cheese. 



POLPETTONE ALLA FIORENTINA 
(Forcemeat balls a la Fiorentina) 

Ingredients: lb. of lean veal, 1 lb. of lean and fat gammon, 

2 or 3 onions, 2 sticks of celery, 2 or 3 carrots, butter, 
mixed herbs, mixed spices, flour, 1 or 2 eggs, salt and pepper. 

Method: Remove any fat or gristle from the veal and chop 
the meat very finely, mixing it with the finely chopped gam- 
mon. Season with a little mixed spices and finely chopped 
mixed herbs. Bind with 1 or 2 eggs, shape into small balls 
and roll in flour. 

Chop the onions and other vegetables and put them in a 
saucepan with 2 or 3 tablespoons of butter. When the veget- 
ables begin to brown, sprinkle them with a little flour, mix 
well, and when the flour browms add | a tumbler of water, 
and season with salt and pepper. Put the meat balls in this 
and simmer for f of an hour to 1 hour, covering the sauce- 
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pan with a lid. When done, put on a hot dish, strain the 
vegetable puree around them and sprinkle with a lictle 
lemon juice. 

% 

IL RISOTTO ALLA MILANESE 
(Risotto a la Milanaise) 

This famous dish is known throughout the world, and it 
is perhaps the best known of all Italian risottos, although 
there are many others. 

Ingredients: i lb. of rice (preferably Italian rice), i or 2 
onions, 4 ozs. of butter, 6 ozs. of grated cheese, 2 ozs. of 
beef marrow, 3 or 4 tablespoons of white wine, i§ pints of 
good beef or chicken stock, saffron, salt and pepper. 

Method: Put 2 ozs. of butter and the beef marrow in a 
deep frying pan, and when hot add the chopped onion and 
cook till it begins to brown. Then add the rice, stir well, 
cook for 1 5 minutes, add the boiling stock, the white wine, 
a good pinch of saffron, salt and pepper, and mix all well. 
Simmer gently for 20 to 30 minutes, stirring occasionally, 
and just before serving sprinkle with the grated cheese and 
2 ozs. of melted butter. 

SC 



RISOTTO CON FUNGHI 
(Risotto with mushrooms) 

Another famous risotto is that with mushrooms. It is 
done in the same manner as the previous recipe, 6 ozs. of 
slices mushrooms being added when the onions are slightly 
browned, and cooked for 5 minutes, before adding the rice. 
The white wine and saffron are omitted. 

35 

POLENTA 
(Yellow maize flour) 

Extensive use is made in Italy of this yellow maize flour 
which, when cooked, is not only served as a separate dish but 



121 




RECIPES OF ALL NATIONS 

also accompanies various dishes of meat and fish. In certain 
parts of Italy polenta is eaten instead of bread. 

Ingredients: | lb. of fine Italian yellow maize flour, 2 or 3 
tablespoons of butter, £ lb. of grated Parmesan cheese, a 
little over 1 pint of water, salt and pepper. 

Method: Put the water in a saucepan, add a good pinch of 
salt and, when boiling, stir in the flour with a wooden spoon. 
Stir till it thickens, and simmer for 30 minutes, stirring 
constantly so that it is perfectly smooth. When done, add 
the butter and grated cheese, season with salt and pepper, 
mixing thoroughly, and serve very hot. 

% 

POLENTA E OSfil (Bergamo) 

(Polenta with small birds) 

This dish, which is more or less the “national” dish of 
both the provinces of Bergamo and Brescia, is one of the 
culinary triumphs of Italy. In Italy, as in France, much 
more use is made of small birds of every description than 
in England, the equivalent in this country being what is 
put on the market as “field fare” — small birds which the 
farmers are allowed to shoot, as they cause considerable 
damage to the crops. These small birds, as well as sparrows, 
are eaten freshly shot, and are dressed without being drawn. 
For this particular dish they are sprinkled with a little salt, 
brushed over with melted butter, wrapped in sage leaves 
and grilled. Once or twice in the course of cooking they are 
basted with a little melted butter. For serving they are 
placed on a dish of hot polenta, cooked as in the previous 
recipe, and the dripping from the pan is poured over them. 



POLENTA AL FORNO (Venezia Tridentina) 

For this dish, popular in the towns as well as country 
districts in this part of the country, the polenta, boiled as in 
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the above recipes, is mixed with sausages, and a little 
gammon, previously cooked in butter and cut in cubes, 
and the whole put in a casserole or fireproof dish and 
cooked in the oven for 20 minutes. 

Sr 

I GNOCCHI ALLA PIEMONTESE 
(Potato dumplings a la Piemontese) 

Ingredients: 1 lb. of potatoes, 3 02s. of flour, 1 whole egg, 
1 yolk, salt and pepper, 3 or 4 tablespoons of butter, 6 ozs. 
of grated Parmesan cheese. 

Method: Boil or steam the potatoes and, while still hot, 
rub through a sieve. Then mix in a basin with the flour, the 
egg and yolk of egg, and season with salt and pepper. Roll 
into small balls the size of a walnut, flatten out in the shape 
of small cylinders, and poach in boiling salted water for 10 
minutes. Drain and serve with a little gravy or Espagnole 
sauce (see page 80) and grated Parmesan cheese. 

I GNOCCHI ALLA ROMANA 
(Semolina dumplings a la Romana) 

Ingredients: | lb. of semolina, 2 ozs. of butter, z\ ozs. of 
grated Parmesan cheese, 2 eggs, milk and salt. 

For the sauce: 4 ozs. of butter, 4 ozs. of grated Parmesan 
cheese. 

Method: Cook the semolina in the boiling milk, and when 
thick and smooth, add 1 oz. of butter, and 1 of grated cheese. 
Remove from the fire and add the eggs, mixing thoroughly. 
Then pour the mixture on a dish in a layer about \ an inch 
thick. Let the mixture stand till cold, and then, with the 
fingers, roll into gnocchi of the same size and shape as 
almonds. Put these in a pie dish or baking dish with the 
4 ozs. of melted butter, the cheese, and season with salt. 
Cook in a moderate oven for 30 to 35 minutes. 
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FUNGHI ALLA TOSCANA 
(Mushrooms & la Toscana) 

Ingredients: i lb. of mushrooms, 2 lbs. of tomatoes, z or 
3 cloves of garlic, z tablespoons of oil, a or 3 sprigs of mar- 
joram, salt and pepper. 

Method: Peel the mushrooms, remove the stalks, and cut 
in 3 or 4 pieces, if the mushrooms are large. Quarter the 
tomatoes, put them in a saucepan and season with salt and 
pepper. Do not add any liquid. Simmer on a slow fire, 
crushing them with a spoon to extract the juice, and cook 
for 1 1 to z hours, till they are reduced to a pulp. Rub them 
through a sieve and they are ready for use. This is what the 
Italians ca ll “sugo di pomodoro” and it is extensively used 
in Italian cooking. Put this “sugo” in a saucepan, with 2 
tablespoons of oil and the marjoram, and add the mush- 
rooms. Bring to the boil and simmer gently for 30 minutes 
or more till the mushrooms are quite tender. 

CARCIOFI ALLA MODENESE 
(Artichokes a la Modenese) 

Ingredients: 4 or more globe artichokes, 1 2 fillets of 
anchovy (in oil), 6 cloves of garlic, 1 heaped tablespoon of 
chopped parsley, 2 or 3 carrots, 2 or 3 large onions, a few 
strips of fat bacon, 1 stick of celery, 4 tablespoons of oil, 
mixed herbs, salt and pepper. 

Method: Trim the artichokes, and boil for 8 to 10 minutes 
in salted water till they are just beginning to be tender, but 
are still quite firm. Drain thoroughly, remove the centre 
leaves, and with a small sharp knife remove the choke. 
Stuff the artichoke with fillets of anchovies, mixed with the 
garlic, pounded together in a mortar. Put a piece of fat 
bacon over each artichoke, tie with a string and place the 
artichokes in a saucepan on the chopped vegetables with the 
oil and a little water. Cover the saucepan and simmer very 
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gently for about 45 minutes, basting occasionally. For 
serving, remove the bacon from the artichokes, put them 
on a hot dish and strain a little of the contents of the pan 
over them. 

% 

FAGIOLI ALL’UCCELLETTO 
(Haricot beans) 

Ingredients: To every lb. of beans allow 4 tablespoons of 
oil and 2 of tomato pulp (sugo di pomodoro, see page ii 7 ), 
2 sage leaves, salt and pepper. 

Method: The beans should be boiled in salted water till 
tender. Drain thoroughly. Put the oil and the sage leaves 
in a saucepan and, when the oil is very hot, add the beans and 
season with salt and pepper. Cook till the beans have 
absorbed the oil, stirring occasionally. Then add the tomato 
pulp and, when well mixed with the beaAs, serve on a hot 



BROCCOLI ALLA FIORENTINA 

Ingredients: 1 lb. of broccoli, 5 or 6 tablespoons of oil, 
3 or 4 cloves of garlic, salt and pepper. 

Method: Cook the broccoli in boiling salted water and, 
when tender, remove and drain thoroughly. Chop coarsely 
and put the oil in a frying pan. When hot, add the cloves of 
garlic, and when these begin to brown, add the broccoli, and 
season with salt and pepper. Cook for 20 to 30 minutes, 
stirring occasionally. 

"PUMARUORO O GRATTfi” (Sicilia) 
(Tomatoes au gratin) 

Ingredients: The number of tomatoes required, anchovies, 
Italian salami, capers, breadcrumbs, oil, salt and pepper. 

Method: With a sharp knife make a neat round incision on 
the top of each tomato and remove the pulp with a small 
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spoon. Chop the anchovies, the salami and the capers, 
mix thoroughly in a basin with a small quantity of bread- 
crumbs, and moisten with a little oil. Season with salt and 
pepper. Stuff the tomatoes with this mixture, sprinkle with 
breadcrumbs, put on a buttered dish, pour a little oil over 
each tomato and bake in a moderate oven for about 2j 
minutes. 

% 

“LA BAGNA CAUDA” (Piemonte) 

This hot sauce, composed of oil, butter, garlic and 
anchovies, is the great national sauce of Piemonte. It is used 
to dress various kinds of vegetables and especially a veget- 
able which is practically unknown in this country but is 
extensively grown and used on the Continent — the cardoon. 
It is closely related to the artichoke, the edible part being 
composed of the blanched and crisp stalks of the inner 
leaves. The dish is served in a special and very attractive 
way. The Bagna Cauda, or sauce, is served in the vessel in 
which it was made, and stood on the table on a hot plate 
or over a spirit lamp and kept on the boil continually. The 
pieces of uncooked cardoon or celery or chicory or pimiento, 
as the case may be, are dipped in it, and then eaten. It is a 
most appetising and pleasing dish — especially to those who 
happen to like garlic. 

Ingredients: Equal parts of oil and butter, 12 anchovies 
(in oil), and 6 or 8 cloves of garlic, and sometimes a little 
cream. (In districts where truffles are plentiful and cheap, 
as in Piemonte, chopped truffles are added.) 

Method: Put the oil and butter in an earthenware vessel, 
with the pounded anchovies and garlic in thin slices. Mix 
well, bring to the boil and serve as described above. If a 
spirit lamp is used, care should be taken to place an asbestos 
mat on it, or the earthenware saucepan will break. 
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<£Meat 

It is a common error to declare that butcher’s meat in 
Italy is of inferior quality. The white short-horned bullocks 
of Perugia, for instance, can hold their own and rival the 
finest of our English bullocks, and veal in Italy, as in France, 
is usually superior to English veal. In Italy, too, they make 
far more extensive u:_ of very young animals, whereas in 
this country the only “baby” animal which makes an 
appearance on the table is the sucking pig. But there we get 
“vitello di latte” (“sucking calf,” I suppose, is the correct 
translation), and “baby” lamb, the meat of which is only 
comparable to that of our very best young English chickens, 
both in delicacy and tenderness. The Italians excel in “plain” 
cooking — roasting, grilling and frying, as well as in more 
elaborate methods of cooking, and it is a mistake to think 
that, because the food in Italian hotels consists mainly of 
“made dishes” and rich stews, the whole of the Italian 
population feeds in this way. 



L’OSSO BUCO 
(Veal stew) 

This is one of the most famous Italian dishes, but the 
version we get in London restaurants is very different from 
the kind we get in Italy, especially as “sucking” calf should 
be used, and this is practically unobtainable in this country. 

Ingredients: 2 or 3 lbs. of knuckle of veal, 3 or 4 carrots, 
1 or 2 sticks of celery, \ pint of tomato pulp, i glass of white 
wine, veal stock or water, a strip of lemon peel, a sprig of 
jhyme, parsley and 1 bayleaf, a little flour, salt and pepper, 
butter. 

Method: The knuckle of veal must be sawed into 2 inch 

lengths not chopped, as the marrow must remain inside 
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Ingredients: to 2 lbs. of leg of young veal, £ pint of 

tomato pulp, 6 tablespoons of white wine, 2 or 3 cloves of 
garlic, 2 sprigs of rosemary, 4 tablespoons of oil, salt and 
pepper. 

Method: The meat is either sliced or cut into 2 inch lengths. 
Put the oil in a saucepan or in an earthenware casserole and, 
when hot, add the garlic. Cook till slightly brown and add 
the meat, seasoning with salt and pepper. When the meat is 
slightly brown, add the tomato pulp, the wine and the 
rosemary. Bring to the boil and simmer for 1^ hours till the 
meat is very tender. 

% 



MAIALE UBRIACO 
(“Intoxicated pork”) 

This amusing name comes, I suppose, from the fact that, 
in the process of cooking, the red wine in which the pork is 
being cooked naturally reduces considerably and the pork 
is said to have drunk it and is therefore intoxicated. The 
dish consists of loin of pork, well seasoned with salt and 
pepper, and browned in 1 or 2 tablespoons of oil in a deep 
frying pan, with several cloves of garlic and chopped parsley. 
A generous supply of red Ghianti wine is then added, and the 
meat is simmered till the wine has reduced by half. To serve, 
put the meat on a hot dish and pour the sauce over it. 

% 

VITELLO TONNATO (Milano) 

(Veal with tunny fish and anchovies) 

This is one of the most delicious of the characteristic 
Italian dishes and is especially good in summer. 

Ingredients: Two lbs. of fillet of young veal, 4 large ancho- 
vies in brine, 4 02s. of tunny fish in oil, 1 onion, 2 carrots, 1 
stick of celery, 1 bayleaf, 2 cloves, oil, the juice of 1 large 
lemon, 2 tablespoons of capers, salt and pepper. 

Method: Remove all fat and gristle from the meat. Take 
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2 anchovies, cut them in half and remove the bones. Cut 
them into 8 thin strips, lard the fillet of veal with them and 
tie up the fillet with string. Put sufficient water in a sauce- 
pan to cover the veal, add the onion, stuck with z cloves, the 
sliced carrots, celery, the bayleaf, and a handful of coarse 
salt. Bring to the boil and add the veal. Simmer for i| 
hours. Then remove the meat from the water and drain 
thoroughly. Carve into very thin slices, and put these slices 
in an earthenware vessel or casserole only just sufficiently 
large to hold them so that they will be closely packed. Cover 
with the following sauce: Bone the z remaining anchovies, 
and pound in a mortar with the tunny fish. Then add oil 
gradually as in the making of mayonnasie, and finally the 
lemon juice. The sauce should be somewhat liquid, and 
should cover the meat. Finally add the capers and let this 
stand in a cold place for a day or two. To serve, arrange the 
slices on a dish, pour the sauce over them and garnish with 
slices of lemon. 



IL FEGATO ALLA VENEZIANA 
(Liver a la Veneziana) 

This well known Italian dish consists of small, thin slices 
of calves’ liver fried in a mixture of butter and oil, with a 
little chopped onion and parsley and well seasoned with 
salt and pepper. 

% 

OLIVETTE DI VITELLO (Pesaro) 

(Veal olives) 

This is a speciality of Pesaro, and is said to have been one 
of the favourite dishes of the composer Rossini, who was 
also a great gourmet. They consist of thin slices of lean veal 
cut from the fillet, neatly rolled and with a stuffing inside 
each slice consisting of pounded anchovies and capers. 
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They are then wrapped in a paste made with flour and beaten 
egg and fried in oil or butter to a golden colour. 

IL GAROFOLATO (Roma) 

(Beef stew with cloves) 

Ingredients: 2 or 3 lbs. of topside or fresh silverside of 
beef, larding fat, 1 lb. of tomatoes, 1 gill of red wine, 3 or 
4 cloves" of garlic, 6 cloves, mixed spices, parsley, salt and 
pepper, a little oil. 

Method: The beef should be thickly larded with thin 
strips of larding fat. Put a little oil in a saucepan and, when 
hot, add the beef, and cook till brown on all sides. Then 
add the tomatoes, cut in quarters, the red wine, the garlic, 
chopped parsley and the cloves, and season with salt and 
pepper. Bring to the boil and simmer gently for 2 hours or 
till the meat is tender. Celery or cardoons, cooked in the 
sauce, are usually eaten with this dish. 

“TESTA DI PUORCO” (Sicilia) 

(Pig’s head) 

This tasty dish consists of pig’s head boiled in water with 
carrots, onions, celery, mixed herbs, salt and peppercorns. 
When quite tender, the head is removed from the stock and 
boned. A little vinegar, 1 or 2 glasses of Marsala wine and 
mixed spices are then added to the stock. The boned pig’s 
head is put in a deep basin, the stock poured over it, and 
it is stood in a cool place till the stock has set into a firm 
jelly. 
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Poultry and Qame 

POLLO ALLA DIAVOLA (Firenze) 
(Devilled chicken) 

This simple -and exquisite dish is very popular in Florence, 
and is the traditional dish eaten at the fair of the Impruneta. 

It consists merely of a young chicken, flattened out or 
spatchcocked and skewered for grilling, well brushed over 
with oil and highly seasoned with salt, pepper and ginger, 
and sprinkled over with chopped onion and parsley. It is 
then grilled over a clear charcoal or wood fire and served 
very hot. The seasoning of ginger gives it quite a distinctive 
flavour. 

% 

POLLO ALLA PADOVANA 
(Chicken a la Padovana) 

This excellent stew is made by browning 3 or 4 finely 
chopped onions in a saucepan in butter or oil, then adding 
the chicken, jointed in several pieces, seasoning with salt 
and pepper and, with the lid on the saucepan, cooking very 
slowly for i| hours. Before serving, a little lemon juice and 
the yolks of 1 or 2 eggs are stirred into the sauce. 

POLLO GRILLETTATO ALL’ARETINA 
(Chicken saute Aretina) 

Ingredients: 2 or 3 very young chickens or poussins, 2 or 
3 onions, \ pint of stock, 1 gill of white wine, \ pint of 
shelled peas, 1 cupful of rice, salt, pepper and a Utde oil. 

Method: Cut the chickens in joints and brown in hot oil 
with the chopped onion, seasoning with salt and pepper. 
When brown, add the stock, the wine, the rice and peas, 
and stew gently till the rice and peas are quite tender. 
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IL TACCHINO RIPIENO (Milano) 

(Stuffed turkey) 

This stuffed turkey is the great dish on feast days and 
special occasions. It can be bought already prepared in all 
poultry shops at Christmas time in Italy. Although the 
mixture of ingredients may seem a little unusual, the result 
is excellent and imparts a delicious flavour to the turkey. 

The stuffing is made with a little minced veal, the liver 
and gizzard of the turkey, ham, sausages, shallots, chestnuts, 
previously shelled and either boiled or roasted, prunes, 
truffles, all finely chopped or put through a mincer and 
seasoned with salt, pepper, a little nutmeg, grated cheese, 
and moistened with a little honey and white wine. The 
ingredients are cooked in a little oil, and thoroughly mixed, 
and i or z eggs are added to bind the stuffing. 

ANITRA ALL’OLIVO 
(Duck with olives) 

Ingredients: One young duck, strong beef stock, the liver, 
gizzard and heart of the duck, z onions, z or 3 dozen olives, 
salt and pepper. 

Method: Chop the onions, duck liver, gizard and heart, 
and about 1 2 stoned olives, and mix with sufficient hot stock 
to cover the duck, which should be jointed. Stir well, 
season with salt and pepper and, when the sauce is thick, 
place the pieces of duck in it and simmer gently for 1 to 
1 \ hours. When ready the duck is placed on a hot dish, the 
sauce poured over it and the dish is garnished with olives. 
The duck is often cooked in a casserole and served in it, 
with the addition of olives. 
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PAPPARDELLE COLL’ ANITRA 
(Wide flat macaroni with duck) 

This is a dish which is eaten on the occasion of the feast 
of St. Lorenzo (August ioth) in the district of that name in 
Florence. 

Ingredients: A young duck, i lb. of tomatoes, i gill of red 
wine, mixed herbs, salt and pepper, butter or oil, pappardelle. 

Method: Chop the tomatoes and put them in a saucepan 
with a little butter or oil. Cook till soft, then add the duck, 
the wine and herbs, and season with salt and pepper. Chop 
the duck liver very' finely and add it to the sauce. Simmer for 
i \ hours, and before serving mix in the pappardelle. These 
are made with the same ingredients as the tagliatelle des- 
cribed on page 108, but are cut into wider strips — 1| to 2 
inches wide. 

% 

LEPRE ALLA TRENTINA 
(Hare k la Trentina) 

Ingredients: A young hare, beef stock, lard, red wine, 2 
tablespoons of raisins, 2 of pine kernel nuts, a few strips of 
lemon peel, butter, salt and pepper, sugar. 

Method: Clean the hare and put the heart, the liver and 
gizzard, all finely chopped, in a deep dish. Cover with the 
red wine, adding the raisins, the nuts, a little nutmeg and 
sugar and let this stand for several hours. Divide the hare 
into joints, brown in a saucepan in a little lard and butter, 
seasoning with salt and pepper. Cover with stock, bring 
to the boil and add the wine, liver, etc. Simmer gently for 
1 1 to 2 hours. 

% 

PERNICI ALLO ZABAIONE (Piemonte) 
(Partridges with zabaione) 

This dish consists of roasted partridges covered with 
zabaione (see page 142). It is extremely popular in the 
Alpine regions of Italy. 
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CONIGLIO IN AGRODOLCE (Sicilia) 
(Rabbit with sour sweet sauce) 

These sour-sweet sauces, as well as aspic dishes, are very 
typical of Sicilian cooking. For this dish, the rabbit is 
divided in joints and cooked in a saucepan or in an earthen- 
ware casserole, in \ pint of wine vinegar, i gill of tomato 
pulp (see page 118), with 2 or 3 sticks of celery, chopped 
olives, capers, 3 or 4 tablespoons of sugar and a little salt. 
It is stewed slowly for about 1^ hours, or till quite tender. 

% 

UCCELLETTI ALLA MAREMMANA (Toscana) 
(Small birds a la Maremmana) 

The birds used for this dish consist principally of a 
variety of small birds, already mentioned in a previous 
recipe and which we call “field fare” in this country. 
Sparrows are also very popular in Italy and are sold strung 
on strings. They are first of all browned in a little oil, then 
cooked in 1 gill of vinegar, to which have been added 5 or 6 
anchovies and 2 or 3 cloves of garlic, pounded in a mortar, 
and | pint of tomato sauce, with a few dried olives. They 
are cooked in this sauce for about f of an hour, served on 
pieces of fried bread, and the sauce is poured over them. 

% ^ 

% 

Vegetables 

CARCIOFI ALLA GIUDLA 
(Artichokes in the Jewish style) 

Among the many excellent vegetable dishes which are 
prepared in Italy, this dish of artichokes ranks among the 
first. It is a speciality of Rome. To make this dish, however, 
it is essential to have very small Globe artichokes, barely 
1 1 to 2 inches in height and, although these sometimes find 
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their way to the English market, they are scarce. The arti- 
chokes should also be very fresh. The outer leaves are 
removed, and the tips of the leaves are trimmed with sharp 
scissors. A good piece of stalk is left on. They are then 
fried in a deep frying pan, in an abundance of very hot oil, 
and seasoned with salt and pepper. When well fried and 
tender they are refnoved from the oil and arranged on a 
dish, the leaves being slightly pushed back and opened out, 
so that the artichokes look like small flowers. With these 
small artichokes the chokes need not be removed, and the 
whole of the leaves are edible. 

ASPARAGI ALLA FIORENTINA 
(Asparagus a la Florentine) 

This dish consists of asparagus tips, previously boiled 
(but not too soft), lightly browned in butter, with salt, 
pepper and grated cheese, and served with eggs, fried in 
butter. 

CAVOLFTORE ALLA ROMANA 
(Cauliflower a la Romana 

The cauliflower is divided into clusters, blanched tor- a 
few minutes in boiling salted water, and then thoroughly 
drained. Put a little oil in a frying pan with 2 or 3 cloves of 
garlic and a little chopped parsley and, when the oil is very 
hot, add the clusters of cauliflower and brown slightly. 
Then add a few tablespoons of tomato sauce and, just before 
serving, sprinkle with grated cheese. 



FUNGHI ALLA NAPOLETANA 

« 

(Mushrooms a la Napolitaine) 

The mushrooms are peeled and then boiled in salted 
water. When tender, they are removed from the water, well 
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drained and saut<S in oil, with a little garlic, and sliced or 
quartered tomatoes, all well seasoned with salt and 
pepper. 

% 

FAGIOLI “ASSOLUTI” 

(Beans “assoluti”) 

The kidney beans, either fresh or dried, are first boiled in 
water, drained and saut6 in oil, with garlic, parsley, mar- 
joram and chilli pepper. 

% 

I PISELLI AL PROSCIUTTO 
(Peas with ham) 

The peas are cooked in a closely covered saucepan or 
earthenware casserole with a little lard, 2 or 3 tablespoons of 
stock and thin strips of ham, and seasoned with 1 salt and 
pepper. They should simmer till they are very tender. 

« 

I POMODORI RIPIENI (Roma) 

(Stuffed tomatoes) 

The tomatoes are stuffed with rice cooked in broth, and 
are then cooked in a baking pan or fireproof dish, with oil, 
anchovies, garlic, a little pepper and a few sprigs of mint. 
They should be baked in a moderate oven for about 20 
minutes. 

% 

LE ZUCCHINE MARINATE 
(Marinated small marrows) 

There are various kinds of gourd, pumpkins and marrows 
in Italy and there are innumerable ways of cooking them. 
In Naples, one of the favourite ways of preparing small 
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marrows — young marrows, not more than 3 to 4 inches 
long — is to cut them in small pieces, fry them, pour a little 
vinegar over them and garnish with a few sprigs of mint. 



% 






Salads 



Salads, either served as a separate course or eaten with 
meat, poultry or game, are an important item on the Italian 
menus. Besides a large consumption of such things as 
lettuce, tomatoes, chicory, endive, etc,, there are a number of 
mixed salads — salads composed of ingredients seldom used 
for this purpose in England. They also have a large variety 
of quite distinctive dressings. 



IL CAPPON MAGRO (Liguria) 

(Mixed vegetable salad) 

This unique dish, which has been called “the queen of 
salads,” is as attractive to look upon as it is to eat. On a 
foundation of semolina or unsweetened biscuits, well 
rubbed with a little garlic, an imposing structure of cooked 
vegetables and other ingredients is erected, in the shape of a 
pyramid. Clusters of cooked cauliflower, cubes of beetroot, 
young French beans, small pieces of carrots, potatoes, 
celery, dressed with oil, vinegar and salt, make a picturesque 
ensemble when well arranged in a proper colour scheme. 
The pyramid of vegetables is garnished here, there and 
everywhere with bits of cooked fish and lobster, coated with 
a somewhat thick sauce made with pounded capers, 2 or 3 
pounded anchovies, finely chopped parsley, oil and lemon 
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juice, and seasoned with salt and pepper. Finally in the 
pyramid are stuck a few small skewers, threaded with dainty 
pieces of crayfish, olives, anchovies, hard-boiled eggs, etc. 

% 

IL CAPPONE IN GALERA 
(Salad of anchovies and capers) 

This more modest salad is extremely tasty. It consists of a 
biscuit, moistened with a little water to make it soft, and 
dressed with chopped anchovies, olives and capers, with a 
simple dressing of oil. 

IL CONDION 
(Mixed salad) 

This salad is made with sliced or quartered tomatoes, 
pimientos, salt olives, gherkins, chopped celery, chives or 
shallots, a sprig of chopped sweet basil, all mixed with a 
dressing composed of mullet roe (compressed and salted, 
like caviare), marinated in oil, lemon juice and a little 
chopped parsley. 

% 

INSALATA DTNDIVTA 
(Chicory salad) 

What is called “endive” in France and Italy we call 
chicory in this country. This salad is made with fresh, 
white, uncooked chicory, with a dressing consisting of oil, 
a litde crushed garlic, a few sprigs of mint, and a little salt. 

“LA MISTICANZA” (Roma) 

(Mixed salad) 

This is another of those delightful mixed salads, made 
with wild herbs, celery, tomatoes, fennel roots and 
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leaves, with a dressing of oil, crushed garlic and sprigs of 
sweet basil. 

INSALATA COI TARTUH 

(Salad with truffles) 

A lettuce salad is strewn with thin strips of truffles, and 
dressed with a dressing composed of the pounded yolks of 
i or a eggs, to which oil and vinegar are added gradually, as 
in the making of mayonnaise, 2 or 3 anchovies, also pounded 
in a mortar, and a litde French mustard. A famous version 
of this salad is popular in the hilly districts around Turin 
and is called “la insalata delle 24 ore” (the salad of the 24 
hours). It is made in the same way, but decorated with 
edible and gaily coloured flowers, like the nasturtium. 

% 

INSALATE VERDI 

(Salads) 

In Milan, lettuce or other green salads are dressed with a 
mixture of 3 tablespoons of salad oil to i| of vinegar, 1 
teaspoon of mustard, and 2 or 3 boned and pounded ancho- 
vies. The anchovies take the place of salt, and the mustard 
that of pepper. 

% 

INSALATE CON DRAGONCELLO (Siena) 
(Salads with tarragon) 

Extensive use is made in Siena of aromatic herbs, especially 
of tarragon, and practically all salads are strewn with a 
handful of chopped tarragon. Here, too, extensive use is 
made of marjoram and catmint, and they have a somewhat 
unusual salad dressing consisting of these finely chopped 
herbs and parsley, with garlic, a little ginger and pepper. 
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IL PESTO (Genova) 

(Cheese, nuts, etc.) 

This is a delicious paste, made with anchovies, cheese, 
pine kernel nuts (other nuts can be used), garlic, a few sprigs 
of sweet basil and oil, all pounded to a smooth paste in a 
mortar. 

« 

IL PESTO ( Another Rfctpe) 

The following “pesto” is also popular. It is made with a 
sprig of basil, i clove of garlic, z ozs. of grated Parmesan, 
pounded in a mortar with 4 tablespoons of oil and rubbed 
through a sieve. 

% 

% 



Sweets 

ZABAIONE 

(Egg-punch) 

This essentially Italian sweet, which is well-known all 
over the world, has, in the course of its travels, assumed so 
many different forms and has been so “touched up” by 
ignorant cooks of other nations that it is sometimes difficult, 
to recognise it as zabaione. In this country I have met 
with particularly fantastic and fanciful recipes for “Italian 
wine cream,” as it is sometimes called, and some authors 
boldly talk of adding “beaten whites of eggs,” fruit juices 
and stewed fruit. In other English recipes we are told to 
use Chianti wine. 

Here is the authentic “zabaione” as it is made in its native 
land. It can be served either hot or cold and is always 
served in glasses and eaten with a spoon. 
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Ingredients: The yolks of 3 large eggs, i£ 02s of sugar, just 
over 1 gill of either Marsala wine or Madeira. 

Method: Put the yolks of eggs and sugar in a basin and beat 
till the mixture is almost white and very light. Then add 
the wine and mix thoroughly. Pour into a saucepan and put 
on a quick fire, beating incessantly, without allowing the 
mixture to boil or thicken. As soon as it begins to rise, 
remove from the fire and pour into glasses. When served 
cold, keep in a cool place till required. 



PIZZA ALLA NAPOLETANA 
(Tart a la Napolitaine) 

In the south of Italy, particularly in Naples and its vicinity, 
all kinds of flat tarts are called “pizze.” The one I give is 
among the most popular. There are also savoury “pizze” 
made with the same dough as bread, spread out on a 
large round tin and covered with fillets of anchovy, sliced 
tomatoes, sliced black olives, slices of Mozzarella cheese, 
sprinkled with chopped marjoram, covered with oil and 
baked in a moderate oven for 30 minutes. 

Ingredients: Puff pastry or short crust, 6 ozs. of sour milk 
(when it has become solidified), z\ ozs. of sweet almonds, 
including 3 bitter almonds, 2 ozs. of sugar, just under 1 oz. 
of flour, 1 whole egg, and 1 yolk, 1 gill of milk, a flavouring 
of either lemon or vanilla, according to taste. 

Method: Put the milk, the sugar, flour and 1 egg in a 
saucepan and stir until the mixture begins to thicken. 
Remove from the fire and, after a few minutes, add the yolk 
of egg and the flavouring. Then stir in the sour milk and 
the almonds, previously blanched and skinned, and pounded 
in a mortar. Line a tart dish with the puff pastry or short 
crust, thinly rolled out, put the mixture on it, cover with 
another thin sheet of pastry and decorate with small pieces 
of pastry, cut in fancy shapes. Brush over with the yolk 
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of an egg, and bake in a moderate oven for 25 to 30 minutes, 
till the pastry is a golden colour. This is served cold, and 
sprinkled with a little sugar. 



FRITTELLE DI BORRANE 
(Borage fritters) 

Borage leaves are never used in this country except in 
wine cups, but in Italy and in other countries they are very 
popular in cooking. Large and fresh borage leaves are 
chosen, each dipped in frying batter and fried in a deep sauce- 
pan of very hot oil. As soon as they begin to turn a golden 
colour, they are removed from the oil, well drained and 
sprinkled with vanilla sugar or plain sugar. 

% 

CAVALLUCCI DI SIENA 
(Cakes with nuts, candied peel, etc,, from Siena) 

Ingredients: \ lb. or a little more of flour, \ lb. of moist 
sugar, £ lb. of shelled walnuts, 2 02s. of candied orange peel, 
\ a teaspoon of anise seed, a pinch of mixed spices and grated 
nutmeg. 

Method: Put the sugar in a saucepan with \ of its weight 
of water. Cook till it can be drawn out to a fine thread, and 
immediately add the nuts, finely chopped, the candied peel, 
cut in small dice, and the flavouring. Mix thoroughly and 
pour the mixture on a well-floured board. Mould into little 
cakes, the shape of an egg, of about inches in length. 
Sprinkle with flour and bake in a moderate oven, being 
careful that they do not get too brown. 

FRITTELLE DI FARINA BIANCA 
(Batter fritters) 

These simple but delicious fritters are very popular in 
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Tuscany, and especially in the country around Florence, 
where they are popularly called “boncerelle.” 

Ingredients: \ lb. of flour, the yolks of 3 eggs, a thin strip 
of finely chopped lemon peel, a pinch of salt. Water, oil, 
sugar. 

Method: Put the flour in a terrine or salad basin with a 
pinch of salt, make a well, and put the yolks of eggs in it. 
Add the flour gradually to the eggs with a wooden spoon 
and, when it is all mixed, add sufficient water, very gradually, 
to make a light batter. Mix in the lemon peel. Let the batter 
stand for \ an hour. Then, with a spoon, drop a little of the 
mixture — not more than 1 teaspoon at a time — into a pan 
of very hot oil. Cook to a golden colour, remove from the 
oil and drain on a cloth. Sprinkle with a little sugar and 
serve hot. 

% 

PESCHE RIPIENE 
(Stuffed peaches) 

Ingredients: 6 large peaches, not too ripe, 4 small sponge 
fingers or sponge cakes (as they are made somewhat large 
in England, 2 or even 1 will be sufficient), 2 ozs. of sweet 
almonds, including 3 bitter almonds, 1 strip of candied peel, 
either lemon or orange, sugar, and .| a glass of white wine. 

Method: Cut the peaches in half, remove the stone, and a 
little of the pulp so as to make more room for the stuffing. 
Pound the almonds in a mortar with a little sugar, then put 
them in a basin, add the peach pulp, the finely chopped 
sponge cake and the candied peel, also finely chopped. Fill 
the peaches with the mixture, then put the two halves of 
each peach together, so that they look whole, put them on a 
baking sheet, pour the wine over them, sprinkle freely with 
sugar, and cook in a moderate oven for about 1 o minutes or 
longer, till the sugar has formed a nice crust over them. 
These can be served either hot or cold. 
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GNOCCHI DI LATTE 
(Milk dumplings) 

Ingredients: i quart of milk, \ lb. of sugar, z\ ozs. of pow- 
dered starch, the yolks of 8 eggs, a little vanilla flavouring. 

Method: Mix all the ingredients thoroughly and put them 
in a saucepan on a slow fire. Stir continuously till the 
mixture thickens. When thick, pour into a dish or pan 
about 2 inches deep. Let stand till cold and cut into almond- 
shaped gnocchi, pile them in a buttered fireproof dish, dot 
with a few pats of butter and brown in a moderate oven. 

% 

TORTA DI NOCI 
(Nut pudding) 

Ingredients: 6 ozs. of nuts or walnuts, 6 ozs. of sugar, 6 ozs. 
of grated chocolate or powdered chocolate, i oz. of candied 
peel, 4 eggs, vanilla flavouring. 

Method: Pound the nuts in a mortar with the sugar and, 
when worked to a smooth paste, put them in a basin and 
mix with the chocolate and the yolks of egg, and flavour 
with the vanilla. Mix thoroughly and finally add the whites 
of eggs, beaten very stiffly, and the finely chopped candied 
peel. Butter a pie dish and sprinkle it with breadcrumbs. 
Pour the mixture into this and bake in a moderate oven for 
about 30 minutes. 

% 

FAVE ALLA ROMANA 
(“Broad beans” a la Romana) 

The “fave dei morti” or “beans of the dead,” which 
consist of pastry, shaped to resemble a large broad bean, 
are found in various parts of Italy, and are specially made on 
All Souls’ Day. The making and consumption of these 
pastry beans in connection with the dead must have started 
at some remote period, and is a survival of an ancient super- 
stition with regard to the bean. The goddess Demeter, for 
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instance, who was not only the “corn” mother of the 
Greeks, but whose influence extended to vegetation generally 
and to all the fruits of the earth, exluded the bean, the 
use of wjiich was forbidden at Eleusis. The bean was 
looked upon as a. funeral offering and it was thought that 
the souls of the dead were enclosed in it; Pythagoras forbade 
his disciples to partake of the bean because it was offered to 
the dead. So the old supersitition still survives, but the 
modern Italian “fave” are very delicious, and worthy to be 
eaten every day of the year. 

There are many different recipes, and I have chosen one 
which is very popular. 

Ingredients: \ lb. of flour, \ lb. of sugar, \ lb. of sweet 
almonds, a little over i oz. of butter, i egg, flavouring of 
lemon or cinnamon or orange flower, brandy. 

Method: Pound the blanched and skinned almonds in a 
mortar with the sugar till they are like very small grains 
of rice. Then add to the flour and the egg, and mix all 
thoroughly, adding sufficient brandy to make into a stiff 
dough. Roll out and shape into “fave” or large broad 
beans, put these on a buttered tin, sprinkled with a little 
flour, and brush them over with the beaten yolk of one egg. 
Bake in a moderate oven. Being small, they are quickly 
done. They should be of an even golden colour. 



% 



PIZZA “FIGLIATA” (Napoli) 

(Pastry with honey, nuts, etc.) 

This excellent sweet consists of short crust, rolled out 
thinly, sprinkled or brushed over with honey and strewn 
with chopped walnuts and hazel nuts, chopped candied peel 
and mixed spices. It is then rolled up to form a long sausage, 
and this is twisted into a spiral and baked in a moderate 
oven for 30 minutes till it is of a golden colour. 
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Sundries 

SALSA GENOVESE PER PESCE LESSO 
(Genovese sauce for boiled fish) 

Ingredients: \ oz. of capers, i salt anchovy, 3 stoned olives, 
the yolk of 1 hard-boiled egg, 1 heaped tablespoon of 
bread, previously soaked in vinegar, 3 or 4 sprigs of parsley, 
1 gill of oil and 1 tablespoon of vinegar, a clove of garlic, 
salt and pepper. 

Method: Chop the garlic and parsley very finely and pound 
in a mortar with the anchovy, the olives, the yolk of egg 
and the bread. When pounded into a smooth paste add the 
oil gradually, and finally the vinegar. Season with a little 
salt and pepper. 

% 

SALSA TONNATA 
(Tunny fish sauce) 

Ingredients: 2 02s. of tunny fish (in oil), 2 02s. of capers, 2 
anchovies (in oil), the yolk of 1 hard-boiled egg, the juice 
of half a lemon, oil and a little pepper, 3 or 4 sprigs of 
parsley. 

Method: Chop the tunny fish, the anchovies, the capers 
and parsley, and pound to a smooth paste in a mortar with 
the yolk of egg, adding a little oil — sufficient to moisten. 
Then rub through a sieve, add the lemon juice and sufficient 
oil to make into a thick cream, working the mixture with a 
wooden spoon, as in making mayonnaise. 

% 

TORTINO DI POMODORI 
(A dish of tomatoes and eggs) 

Ingredients: i£ lbs. of tomatoes, 3 or 4 eggs, 1 clove of 
garlic, parsley, mint or marjoram, 3 or 4 tablespoons of oil, 
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grated Parmesan cheese, crotit.ons of fried bread, salt and 
pepper. 

Method: Chop the tomatoes and put them in a saucepan 
with the oil, garlic and parsley. Season with salt and pepper, 
and simmer till the tomatoes are reduced to a pulp. Then 
rub through a sieve and add the eggs, beaten as for an 
omelet, and the grated Parmesan. When the eggs are set, 
remove from the fire and put on a hot dish with a sprinkling 
of either chopped mint or marjoram. 

% 

FRITTELLE DI RISO 
(Rice fritters) 

Boil \ lb. of rice in about i pint of milk for 30 to 35 
minutes, adding a small lump of butter, a pinch of salt, a 
little sugar and a few drops of lemon juice. When the rice 
is soft, remove from the saucepan and let it get quite cold. 
Then put it in a basin and mix with the yolks of 3 eggs, z 
02s. of flour and a teaspoon of rum. Let the mixture stand 
for several hours and, when about to use, add gradually the 
whites of eggs beaten to a stiff froth. Drop small pats of the 
mixture into a pan of hot oil and fry to a golden colour. 
When done, remove from the pan, drain, sprinkle with 
sugar and serve hot. 

PANE BOLOGNESE 
(Bologna bread) 

Ingredients: 1 lb. of cornflour, 6 02s. of sugar, 6 02s. of 
butter, z\ 02s. of raisins, z 02s. of chopped nuts, 1 02. of 
candied peel in thin strips, a pinch of cream of tartar and of 
bicarbonate of soda, z eggs, 6 tablespoons of milk. 

Method: Mix the flour and sugar, iriake a well and add the 
butter and the egg. Add the warm milk gradually, with the 
cream of tartar and the soda, working the paste into a stiff 
dough. Then add the raisins, the nuts and the candied peel. 
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Mix thoroughly and shape into two somewhat flat loaves, 
brush over with beaten yolk of egg and bake in a moderate 
oven. 

% 

CENCI 
(Dessert cakes) 

Make a stiff dough with £ lb. of flour, the yolks of 2 
eggs, and 1 whole egg, 1 tablespoon of sugar and 2 tablespoons 
of either brandy or white wine. Knead well and when quite 
firm roll out the paste on a floured board and cut into strips 
or ribbons. Tie each strip carefully into a bow or rosette, 
and fry in a deep pan of hot oil. Remove when a golden 
colour and sprinkle with icing sugar. 






BRUCIATE BRIACHI 
(“Burnt” chestnuts) 

The chestnuts are either grilled or baked, then peeled and 
put on a hot silver dish, freely sprinkled with sugar and hot 
rum is poured over them and set alight. 



% 

OLIVE RIPIENE (Ascoli) 

(Stuffed olives) 

The olives of Ascoli are known for their succulence and 
their large size, and in both these qualities they surpass the 
better-known Spanish olive. As they are difficult to obtain 
in this country, large Spanish olives can be used for this 
excellent and very novel dish. The olives are carefully 
stoned and filled with a forcemeat made with a little white 
chicken meat, ham, finely chopped, Parmesan cheese and a 
pinch of nutmeg, all cooked in butter, with the addition of 
an egg to bind the mixture. The olive is then wrapped 
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either in pastry or coated with flour, brushed over with 
yolk of egg, and lastly dipped in white breadcrumbs and 
fried in very hot oil. They can be eaten either hot or cold. 

DON ZELLINE RIPIENE DI ACCIUGHE SALATE 
(Small pastry rissoles with anchovies in brine) 

The pastry is made with \ lb. of flour, just over i 02. of 
butter, a little milk, and a pinch of salt. It must be well 
kneaded and allowed to stand for 30 minutes. It is then 
divided in halves, and each half rolled out thinly. On one 
sheet of pastry, the anchovies, well washed, boned and 
chopped, are spread and covered with the other sheet of 
pastry. The pastry is cut into almond shapes with a pastry 
cutter, and these are fried in very hot oil. 

« 

CACIMPERIO (Torino) 

(Cheese and egg dish) 

This is the Italian version of the famous French “fondue,” 
and is one of the special dishes of Turin. It is difficult to 
say whether the French originally got it from Italy, or vice 
versa, but in both countries it is considered a typical national 
dish, and the two versions are certainly different. In Turin 
they use a cheese very similar to Gruyere — “fontina” — which 
is slightly more oily. 

The cacimperio is made with 6 ozs. of chopped cheese, 
previously soaked in milk for 2 hours, just over 3 ozs. of 
butter, the yolks of 4 eggs and a little milk. The butter 
is put in a saucepan, and when it begins to colour the 
cheese is added, with 2 tablespoons of the milk in which 
it has soaked. The mixture is stirred continuously, but 
should never boil, and when the cheese is completely 
dissolved, the saucepan is removed from the fire, and the 
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yolks of eggs are mixed in. The saucepan is replaced on the 
fire, the mixture again well stirred, and as soon as it is of 
the consistency of thick cream, it should be served. 

% ^ 

% 

qA J<ew Italian Qheeses 

The number and variety of cheeses made in Italy is almost 
as great as those made in France, although comparatively 
few are imported to England. The best known in this 
country are Parmesan, Gorgonzola and, of recent years, 
Bel Paese, which has become very popular. 

Lombardy is one of the great cheese-producing districts 
of Italy, and some of the finest quality of cheeses come from 
there. 

Gorgonzola. This famous cheese, although originating 
from the town of Gorgonzola in the province of Milan, is 
extensively made in Lombardy as well as in other parts of 
Italy, while an inferior kind is made in several other 
countries. It is made from whole milk, and there are two 
varieties of it: Green Gorgonzola, of a soft buttery con- 
sistency, tasty and hot, of a yellowish-white colour, and 
green-veined as a result of having been treated with the 
mould penicilium glaucum\ White Gorgonzola or Pannerone 
is made more especially in Lower Lombardy. Of the same 
texture and consistency as the other, it is sweeter and not 
so hot and is not treated with a mould. 

Mascherpone is another delicious Italian cheese, but is 
little known in this country. It is made from fresh cream 
and is very white, soft and delicate. It is sold in muslin or 
gauze bags, which contain either J lb. or \ lb. of the cheese. 
It is eaten quite fresh These are extensively made in Lom- 
bardy, more especially in the autumn and winter. 
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Bel Paese has a delicate flavour, is of a smooth texture and 
slightly salty. It is made in large somewhat flat rounds, 
weighing about 4^ lbs. Most of it comes from Melzo, 
whence it originated, and also from Certosa di Pavia and 
Corteolona. 

Stracchino di Milano is made from whole milk, prepared 
as soon as the cow has been milked, and while the milk is 
still warm. It is a mild, soft cheese, of a smooth texture and 
white or very pale cream in colour. It is made in squares 
weighing about 5 lbs. 

Cacciocavallo is another of Lombardy’s most famous 
cheeses, and is occasionally seen in foreign shops in London. 
It originated in Central Italy, but is now extensively made in 
Lombardy. It is made from whole milk or partially skimmed 
milk and is sometimes mixed with ewe’s milk. 

Reggiano, which is made in the province of Reggio 
Emilia, is very similar to Parmesan cheese, but is more 
aromatic and highly flavoured, owing to the fragrant 
pastures in the district and to a very special and pure race of 
cattle. It improves with age, and is not used until a year or 
eighteen months after maturing. 

Fontina D’Aosta is a fatty cheese, with a few holes or 
“eyes,” like Gruyere. It has a smooth texture and is white, 
with a mild and delicate flavour. It is popular throughout 
Italy. 

Parmigiano or Parmesan is one of the best known of all 
Italian cheeses and is exported to all parts of the world. It 
is called Parmigiano because it was originally made in the 
province of Bibbiano, which at the time belonged to the 
duchy of Parma. It came into existence many centuries ago 
and its reputation was already firmly established in the 
fourteenth century. Boccaccio, in one of the tales of the 
Decameron, talks of a country where “there is a mountain 
made entirely of grated Parmesan cheese on which people 
live who have nothing else to do but make macaroni and 
ravioli and cook them in capon broth. This proves that 
even in such remote days grated Parmesan was used in 
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cooking, and as an accompaniment to the same dishes with 
which it is served in modern times. 

The territory of Bibbiano is now part of the province of 
Reggio and large quantities of the best Parmesan come from 
there. But it is also made in the province of Bologna, in 
Modena, Ferrara and Piacenza, where it is called Lodigiano. 
There are, in fact, eighteen different varieties of Parmesan 
cheese. Parmesan improves with age, and is considered to be at 
its best when it has been kept from two to four years, its 
price varying accordingly. It is sold as veccbio (old), stravec- 
cbio (very old), and stravecchione (extra old), the last always 
being chosen by connoisseurs. Grated Parmesan is one of 
the most typical condiments of Italian cooking and is 
always associated with it. There are unfortunately many 
inferior imitations on the market, but the genuine Parmesan 
can be recognized by the fact that, when cooked, it does not 
become “tacky” or stringy, which happens with those of 
inferior quality. 

It is a common mistake in this country to use Parmesan 
which is sold already grated. Parmesan should always be 
freshly grated and used at once as, when grated, it is apt to 
lose its distinctive aroma and flavour very rapidly. 

II Pecorino Romano is one of Rome’s most famous 
cheeses. It is made from the whole milk of ewes, it has a 
hard crust and is somewhat similar in texture to Port Salut. 
It is slightly salty and hot and has the rather strong and 
characteristic flavour of all the cheeses made from ewe’s 
milk. When fresh it is eaten with bread or biscuits, but 
when old it is excellent for grating and is extensively used 
for cooking in middle and southern Italy instead of Parmesan. 

La Ricotta Romana is another cheese made from the 
butter-milk of ewes. It is rich and creamy, very delicate and 
fragrant. It is eaten either as ordinary cheese, or, like the 
French cream cheese, with a little sugar. Another favourite 
way of eating it is with sugar and powdered cin nam on or 
coffee. Spread on thin strips of bread, the Italians have it 
for breakfast with their cafe au lait. It makes an excellent 
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sweet when cut in strips, dipped in flour, brushed over with 
the yolk of an egg, well beaten, then fried and sprinkled with 
sugar. It is also used in the cooking of many Italian dishes. 

La Mozzarella is one of the best known cheeses of the 
province of Napoli and is extensively made at Cardito, 
Aversa, in the Mazzoni di Capua and at Salernitano. At 
Battipaglia it is produced in a special way and on a very 
large scale. It is made from the milk of the buffalo, and 
shaped in rounds weighing about i lb. It is soft, though 
quite firm, mild, and retains a certain amount of butter- 
milk. It has a very distinctive flavour and should be eaten 
quite fresh. 

11 Canestrato is one of the most famous of Sicilian cheeses. 
It is made of mixed ewe’s and goat’s milk. It is matured 
for one year, and cured with salt at regular intervals. The 
taste is somewhat hot and very distinctive, and the colour 
is that of the yellower kinds of butter. Pepper is sometimes 
added to it to make it still hotter. When fresh, it is eaten 
with bread, and when more mature it is used for cooking. 












qA J<ew Italian Wines 

Italy is essentially a wine-growing country, and the cultiva- 
tion of the vine has been established from time immemorial. 
Several of the wines we drink to-day in Italy were appreci- 
ated by the Romans and are mentioned by many authors; and 
the wines of Campania, Umbria and Tuscany were deservedly 
famous centuries before the vineyards of Gaul were even 
heard of. Italian wines, however, have never been held in 
such high esteem as those produced by France, having a 
somewhat cruder bouquet, due partly to climatic conditions, 
and pardy to the unscientific method of cultivation which 
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prevailed up to comparatively recent times. Great improve- 
ments have been made, however, and the methods of 
vinification now employed are no longer haphazard. The 
great vineyards of Italy have adopted modern methods and 
now many an Italian wine can boast of as fine a bouquet as 
those of France. 

TUSCANY 

Tuscany is one of the regions of Italy where wine is most 
extensively grown, and from here we get the famous 
Chianti wines, which are exported in large quantities to all 
parts of the world. 

The typical red Chianti is of a fine ruby-red colour, soft 
and velvety, with a delicate and aromatic bouquet and a 
certain freshness which is very characteristic. It is ready for 
use after six months, but the best Chianti are those which 
have been kept for 2 to 3 years, when their finest qualities 
are fully developed. 

The typical and classical Chianti are made in the com- 
munes of Castellina, Gaiole and Radda, in the province of 
Siena, the original home of the wine. 

Among other good wines of Tuscany are Rufina, of a 
bright ruby-red, and with a highly aromatic bouquet; 
Pomino, which is more full-bodied than the first; and Car- 
mignano, made in the commune of that name in the Val- 
darno. The last is of a more brilliant colour than Chianti, 
but with a less delicate bouquet. It is said to have been one 
of the favourite wines of Queen Anne. 

Montepulciano is another old and famous wine. It was 
drunk at the table of Pope Paolo III Farnese in the year 1500, 
and its delicate perfume, which improves with age, makes it 
rank among one of the first of Italian wines. 

PIEMONTE 

Some of the best wines of Italy are produced in Piemonte, 
the best known being Barolo, which was known to the 
Romans and has been famed throughout the centuries. It is 
made in the districts in the south-easterly part of the Alba, 
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and is of a ruby-red when young, and assumes a slightly 
brownish colour when matured. It is apt to be slightly 
rough when not matured, but after a few years its fine, 
rich bouquet is developed. It is at its best in its sixth or 
seventh year. 

Barbaresco is a wine of much the same type, but some 
what less alcoholic, and is ready for drinking in its second 
to third year. 

Ghemme develops its full aromatic bouquet, which is 
highly characteristic, in its fifth year. Barbera is an extremely 
popular wine both in Italy and in foreign countries. There 
are two types of Barbera, the asciutto or dry, and the amabile 
or sweet. The dry wine is generous, with* a fine bouquet, 
and when mature has an exquisite aroma. The sweet wine 
is highly perfumed and pleasing. 

Cortese is one of the best among the white wines of Pie- 
monte, and the finest comes from Sezzadio in the Val Bor- 
mida. It is a pale coloured clear wine, dry and delicate with 
a distinguished bouquet. 

Moscato is a light, clear wine of a light golden colour, 
sweet and perfumed and very sparkling. The typical wine 
comes from Canelli, where it has been made for many 
centuries, although it is also made extensively in Piemonte. 
It has a world-wide reputation, and the Moscato di Canelli, 
Asti Spumante and Moscato Spumante are widely exported. 

Among other ^well known wines produced in Piemonte 
is Italian vermouth — the famous ‘‘Vermouth di Torino.” 
It derives its name from the German Wermut , an extract of 
wormwood, which is employed in the making of vermouth, 
as in the making of absinthe and several liqueurs. It is this 
which gives it a slight bitter flavour and also its tonic 
properties. Vermouth was invented in 1786, by Antonio 
Benedetto Carpano, at Turin. The vermouth produced in 
Piemonte is different from that made in Tuscany. 
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CAMPANIA 

Many excellent and well known wines come from this 
region, and chief among them is Capri, both white and red. 
White Capri is perhaps one of the most pleasing of Italian 
white wines. It has a very characteristic aroma, is of a pale 
and very clear gold colour, it is dry, and has a most delicate 
bouquet. Red Capri at its best is comparable to a good 
Bordeaux wine. It is mellow atid fragrant, and has a delicious 
bouquet. Lacrima Christi, which is also a famous Italian 
wine, is made both as a white and a red wine, but the white 
is the better and more popular. It is a dry, delicate wine 
with a subtle aroma, and is comparable to some of the fine 
German wines. Falerno is a wine which found much favour 
with the Romans — “the immortal Falerno” as it was called 
by Martial — its virtues being sung by many of the Roman 
poets. White Falerno is of a rich straw colour, very pleasing 
and with a delicate bouquet. Red Falerno is also excellent. 
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PUGLIA 

Puglia produces a few excellent wines, both red and white, 
many of which are exported. 

Vini di Sansevero are light white wines, delicate and 
pleasing. Torre Giulia is a good white wine, of a pale 
straw colour, dry and somewhat strong. 

Moscato di Trani is a vinous wine, of a golden colour 
and somewhat sweet. It has a pleasing bouquet and improves 
with age. 

Primitivo di Gioia del Colle (Bari) of a deep red, is a 
strong and somewhat dry wine. Aleatico, which is made 
in various parts of Puglia, is a good red wine,* soft and 
pleasing, with a characteristic bouquet, and compares 
favourably with the Aleatico made in other parts of Italy. 
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SICILIA 

The most famous of all Sicilian wines is undoubtedly 
Marsala which, strange to say, was created by an English- 
man, John Woodhouse,who, in the year 1773, started pro- 
ducing his wine at Marsala. This city still remains the 
centre of production, although it is made in many other 
districts. 

Marsala is a wine of great body made from special grapes 
and with considerable care. It is highly alcoholic, dry or 
sweet according to the variety, rich and full, with a character- 
istic bouquet. It improves with age, and the old Marsalas, or 
Marsala vergini as they are called after having attained 
their full maturity, are highly prized. 

% 

A FEW ITALIAN LIQUEURS 

Grappa, or Italian brandy, is produced in many parts of 
Italy and there are a number of differently flavoured grappa, 
among the better known being those from the Val d ’Aosta, 
some unflavoured, others flavoured with wormwood {arte- 
misia ), and somewhat resembling absinthe. These are 
Grappa di Val S. Giacomo, Miele del Grappa, etc. 

Acquavite di Genziana, flavoured with gentian, is pro- 
duced in various parts of the country; Anisina, a kind of 
Anisette; Braulio, made in Lombardy and highly flavoured 
with Alpine herbs; Cerasella di Fra Ginepro, a liqueur 
flavoured with fruit and particularly black cherries; Men- 
tuccia Di S. Silvestro, flavoured with various kinds of herbs 
and particularly mint; Corfinio, made in the Aruzzo and 
reminiscent of Chartreuse; Lagrima d’Abeto, a Tuscan 
liqueur, slightly bitter, with a flavour of pine, and made 
with wormwood, gentian and other aromatic herbs; Nocino, 
with fresh nuts; and Strega, which is extensively exported 
and is very reminiscent of Chartreuse. These are among the 
better known Italian liqueurs, but there are many others, 
and practically every district in 'Italy has its local liqueur. 
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Introduction 

Spanish cookery is reminiscent of bull-fights, of Spanish 
dancing and of Goya. It is vivid, highly coloured, sometimes 
Quixotic, brilliant and often enchanting. And climatic 
conditions are such that it is possible to consume a far 
greater amount of rich and highly seasoned food in Spain 
than in almost any other country in the world. Who, for 
instance, in this country, would think of sitting down to a 
lunch — the Almuerzo or lunch in Spain being served at 
any time between z or .3 — and having either a salad or hors- 
d’oeuvre, soup, a fish or egg dish, stewed steak with potatoes, 
rabbit, accompanied by globe artichokes, chicken, pork, a 
sweet or cheese, fruit, with almonds, biscuits, etc. and 
repeating more or less the same kind of menu at 9 or 10 at 
night, with either a cup of chocolate or coffee or a glass 
of wine and biscuits in-between? Yet the Spaniards thrive 
on it, and anyone who lives in Spain for some time and lives 
in the Spanish fashion soon becomes accustomed to these 
lengthy menus. 

Like most European countries, Spain has been influenced 
by French cookery, but in spite of this, she still has a very 
characteristic and national cookery of her own. Most of the 
cooking is done in oil, as butter is expensive, but it does not 
follow that Spanish cooking, at its best, is oily or greasy. 
It is highly seasoned, and much use is made of garlic and 
onions, of chilli pepper and of the Spanish paprika, which is 
made in Murcia and called “Pimenton” — a very excellent 
paprika, similar to Hungarian paprika but slightly stronger, 
that of inferior quality being derisively called arena or sand 
by the Spaniards. 

Another characteristic of Sparfish cookery is the mixture 
of a number of ingredients in one dish — their famous 
“paella”, for instance, contains a long list of ingredients 

165 




RECIPES OF ALL NATIONS 

which at first sight may appear to be discordant, but the deft 
and experienced hand of a good Spanish chef or cook 
knows how to make a most harmonious ensemble from this 
medley of apparently ill-assorted elements. Lobster, chicken, 
crabs, mussels, clams, all manner of shell fish, peas, arti- 
chokes, French beans, rice, garlic and saffron succeed in 
making a most happy entente. 

In selecting from the wide repertory of Spanish dishes, I 
have been careful to choose those which are likely to be 
pleasing to the taste of other' nations, and those among my 
English readers who venture to try them will find that 
Spanish cookery is a welcome contrast to English food, 
which tends to be as colourless and monotonous as a London 
sky in winter. And if some of the Spanish dishes are found 
too “rich, 5 ’ too highly flavoured, too spicy, it must be 
remembered that in all countries on which the sun shines 
iri its full glory, in all wine-growing and wine-drinking 
countries such food can be enjoyed with impunity and that 
the high spirits and gaiety which reign supreme among the 
Southern nations of Europe, the active interest taken in 
food and the pleasure of eating good food, are all conducive 
to good digestion. 

I wish to tender my most sincere thanks to Senor F. 
Ricart-Matas, the famous Spanish chef and proprietor of the 
Monico restaurant in Barcelona, for his help and advice in 
compiling this book of national Spanish recipes; also to 
Senor Jose Solsona, another distinguished exponent of the 
art of cookery, for five years chef at Martinez* Spanish 
Restaurant, London, and to Senor P. J. Utrera, head of the 
firm of Moraima of Spain (London), for his valued assistance 
on the subject of Spanish wines. 
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Soups 

Stock and consomm£ serve as foundations to many 
Spanish soups, but as these are made in the same manner as 
all good stock, with meat and bones, it is unnecessary to 
give the recipe. The garnishes, additions, etc., alone differ. 
The typically Spanish soups are very sufficing and, as in 
their other dishes, many ingredients are used. 



SOPA DE ALBONDIGUILLAS A LA BARCELONESA 
(Soup with forcemeat balls a la Barcelona) 

This is a very popular soup in the Barcelona restaurants 
and hotels and is typically Spanish. 

Ingredients: Stock, £ lb. lean mutton, \ lb. pork (with a 
little fat), i clove of garlic, a little tomato puree or Espagnole 
sauce (see page 80), white breadcrumbs, i or z eggs, a few 
sprigs of parsley, a few of chervil, salt, pepper and red pepper. 

Method: Chop the meat up very finely with the garlic, a 
little parsley, a pinch of nutmeg and white breadcrumbs, 
and season highly with salt, pepper and red pepper. Bind 
with i or 2 eggs, shape into small balls the size of a hazel 
nut, sprinkle with flour and fry in butter or hot fat. 

Put the stock in a saucepan, bring to the boil, add 5 or 6 
tablespoons of very fine brown breadcrumbs, mix thoroughly, 
add the forcemeat balls to the soup, a little Espagnole sauce, 
or the tomato puree, a teaspoon of chopped parsley and 
chervil, and simmer for 1 5 minutes. Serve very hot. 
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TOURIN DE CATALUNA 
(Catalonian Tourin) 

Ingredients: For 4 people: 3 pints of stock, 2 large onions, 
2 yolks of eggs, 2 02s. of chopped ham, 1 glass of white' 
wine, a small stick of celery, a sprig of thyme, 1 bayleaf, a 
pinch of nutmeg, oil, vinegar, salt, white oepper, croutons 
of fried bread. 

Method: Slice the onions very finely and put them in a large 
saucepan with a few tablespoons of oil, the ham, the bayleaf, 
the celery, finely chopped, and the thyme, and season with 
nutmeg, salt and white pepper. When they are a nice 
golden colour add the white wine. Mix well and add the 
hot stock. Simmer for 1 5 minutes. 

Put the yolks of 2 eggs in the soup tureen, beat well, add 
a little vinegar, pour the soup over the beaten eggs, without 
straining, and add the croutons of fried bread. 

% 

CONSOMfi A LA ANDALUZA 
(Consomme a la Andaluza) 

This soup is what is known in France as consomm6 
Madrilene, the difference being as follows: In the French 
recipe it is made with chicken stock, strongly flavoured 
with celery and tomato juice. It is quite clear, and when 
served hot is garnished with tomatoes cut in small dice, and 
when served cold it is ungarnished. In Spain, however, 
ordinary consommd is used and the tomato puree thickens 
it slightly. 

Ingredients: Consomm£, tomato puree, 1 or 2 tablespoons 
of vermicelli. 

Method: Bring the soup to the boil, add a few tablespoons 
of tomato puree and, 5 minutes before serving, add the 
vermicelli. 
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SOPA MEZCLADA (ESCUDELLA) 

(Mixed soup) 

This soup is typicaliy Spanish, and not only has a mixture 
of somewhat heavy and sufficing vegetables, but rice and 
vermicelli are added to it. The saffron, besides giving it a 
good colour, makes it more digestible. 

Ingredients: Veal stock, a few potatoes, turnips, haricot 
beans, cabbage, and a stick or two of celery. A few table- 
spoons of rice, and the same of vermicelli. A good pinch of 
saffron. 

Method: The stock is brought to the boil, and the vege- 
tables, coarsely sliced, are added to it, the haricot beans 
having been previously soaked and boiled till tender. 
Simmer gently till all the vegetables are quite tender, and 
20 minutes before serving add the rice, the vermicelli and 
the saffron. The soup should be somewhat thick. 

SOPA DE CEBOLLA (POPULAR) 

(Onion soup) 

This peasant soup is popular throughout Spain, the 
poorer people making it with water instead of stock. 

Ingredients: One or 2 large Spanish onions, the yolks of 
2 or 3 eggs, stock or water, a few slices of toasted bread, 
oil, vinegar, salt and pepper. 

Method: Shred the onion and fry in hot oil to a golden 
colour, but without browning. Add it to the hot stock or 
boiling water, season with salt and pepper and simmer for 
10 minutes. Beat the yolks of eggs with a little vinegar, 
put them in the soup tureen, pour the stock and onion over 
them, mix well, and add the slices of toasted bread. 
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SOPA A LA MALLORQUINA (de pescado) 
(Soup a la Majorca) (with fish stock) 

This very pleasant fish soup hails from Majorca. The 
fish stock there is somewhat different from that which we 
make in England, as the seas around Majorca abound with a 
variety of fish unknown in this country. In Spain also a 
n»imber of different fish which never come to English waters 
are used for this and other fish soups. 

Ingredients: Fish stock, i large onion, 3 or 4 tomatoes, 1 
clove of garlic, 2 glasses of white wine, 1 tablespoon of 
Madeira, a little chopped parsley, salt, slices of toasted 
bread. 

Method: Shred the onion finely and fry in boiling oil to a 
golden colour, adding the tomatoes, cut in quarters, the 
garlic and parsley, the Madeira and the two glasses of white 
wine. Stir well and let the wine reduce a little. Pour the 
hot fish stock over this, season with salt, add the slices of 
toasted bread and simmer for 20 minutes. 

% 

LA FAB ADA 

This is a great national dish in Asturia, and is a meal in 
itself. It is usually made in large quantities. Spanish people 
are very fond of sausages, and each province boasts its 
own local sausages, few of which are obtainable in England. 
The best substitute we have here are the chipolata. 

I give a simplified version of this most elaborate recipe, 
as it includes the head and feet of salted and cured “cow.” 

Ingredients: z\ lbs. of pickled salt beef, a small ham, 2 lbs. 
of haricot beans, 1 lb. of Asturian black pudding, 5 small 
sausages. Water. 

Method: Soak the ham and salted beef in water for 2 hours, 
then put them in a large saucepan, cover with cold water, 
bring to the boil and simmer gently for 2 hours. At the end 

170 




SPAIN 



of i hour add the haricot beans, previously cooked, and the 
black pudding and sausages. 

When done, the soup, with the haricot beans in it, is 
served first, and the meat and sausages as a separate course. 

CALDO GALLEGO 
(Galician soup) 

Ingredients : z lbs. of haricot beans, a ham bone weighing 
about i lb., i or 2 beef bones of the same weight, i cabbage, 
a few potatoes, i tablespoon of lard or dripping, i of flour, 
water, salt and pepper. 

Method: Put 4 quarts of water in a large saucepan with the 
beans, previously soaked, the ham and beef bones. Bring 
to the boil and simmer for 3 hours. 

After 2 hours add the cabbage evenly shredded, the 
potatoes, peeled and quartered, and a thickening made with 
the fat and the flour. Add a little salt and pepper, and 
continue simmering for 1 hour more. 

POTAJE DE GARBANZOS Y ESPINACAS A LA 

ESP Aft OLA 

(Soup of dried peas and spinach a la Espagnole) 

Ingredients: 1 lb. of chick peas or dried peas, 2 of spinach, 
2 onions, 1 carrot, 1 lb. of dry salt cod, 1 or 2 tomatoes, 1 
or 2 eggs, parsley, 1 bayleaf, mixed herbs, garlic, salt and 
pepper. 

Method: Put the dried peas, previously soaked for 12 
hours, in a saucepan with a liberal amount of cold water 
and bring to the boil. Add 1 onion, the carrot, the dry salt 
cod, the herbs, garlic and bayleaf. Simmer very gently till 
the peas are quite tender. Meanwhile, wash the spinach 
thoroughly and cook in a little water. Drain, chop it and 
add to the soup. Remove the carrot and onion from the 
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soup and strain. Rub i tablespoon of the peas through a 
sieve and add to the soup, which should not be very thick. 

Chop the other onion very finely, put it in a small sauce- 
pan with the chopped cloves of garlic, the parsley and the 
tomatoes, and a few tablespoons of the soup. Season with 
salt and pepper. Bring to the boil, simmer gently for § of an 
hour, and stir into the soup, mixing well. One or z hard- 
boiled eggs, finely chopped, are sometimes added a few 
minutes before serving. 

% 

SOPA DE AJO A LA MADRILE&A 
(Garlic soup k la Madril6ne) 

Garlic soup is one of the most popular soups in Spain, and 
each province has its own and special way of making it. 
This is how it is made in Madrid: 

Ingredients: For each person allow i clove of garlic, 
i thin slice of bread, i gill of water, a little oil. 

Method: Fry the garlic in a little oil till it begins to colour, 
then add the bread, season with salt and pepper, pour the 
boiling water over this, boil for i minute and serve. A 
beaten egg is sometimes added if the soup is preferred thick. 

J>i$h 

In choosing among the many ways they have of preparing 
fish in Spain, I have endeavoured to select those made with 
fish which are procurable in England, as there is an endless 
variety of fish of every kind in Spkin which seldom reach 
our shores. Extensive use is made of dry salt cod, which 
has a distinctive flavour, being salted in a different way 
from ours. The Spaniards excel in the frying of fish, oil 
always being used for the purpose. 
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LENGUADOS AL GRATEN ESPAftOL 
(Soles au gratin & l’Espagnole) 

Ingredients: i or more soles, 3 or 4 shallots, \ lb. of mush- 
rooms, parsley, 1 glass of white wine, lemon juice, fine white 
breadcrumbs, oil, salt and pepper. 

Method: Season the fish with salt, pepper and a squeeze 
of lemon juice. Put it in a fireproof dish with the chopped 
shallots, mushrooms and parsley and pour over it a little oil 
and the glass of white wine. Cover with breadcrumbs 
and bake in a moderate oven for 20 to 25 minutes, till the 
fish is tender. Garnish with croutons of fried bread. 

% 

MERLUZA AL HORNO 
(Fresh or dried haddock in the oven) 

Ingredients: Dried haddock or fresh haddock can be used. 
Tomato puree, 1 clove of garlic, 4 tablespoons of white 
wine, parsley, breadcrumbs, salt and pepper, oil. 

Method: Pour a little oil in a round baking plate or tin, 
put the haddock in it, cut in pieces of equal size. Pour the 
white wine over it, cover with the tomato puree, sprinkle 
with white breadcrumbs, finely chopped garlic and parsley 
and put in the oven for 1 5 minutes. 

% 

TRUCHAS A LA CATALANA 
(Trout & la Catalane) 

Ingredients: The number of trout required or 1 large trout, 
1 or 2 onions, 1 clove of garlic, parsley, butter, vinegar, 
cumin, slices of lemon. 

Method: The trout should be filleted, and if a large trout 
is used it should also be filleted, and the pieces subdivided. 
The fish is fried and then added to the following sauce, in 
which it should simmer for 5 minutes: Pound the garlic and 
parsley in a mortar, add the cumin, a little butter, and dissolve 
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with a little water and vinegar. Put in a saucepan or deep 
frying pan, on a very slow fire, add the fish and the onions, 
previously fried to a golden colour in oil. For serving, pour 
the sauce over the fish and onions, and garnish with slices 
of lemon. 



BACALAO A LA VIZCAINA 
(Dry salt cod k la Vizcaina) 

This is one of the rare dishes coming from Spain which 
find a place in some of the French cookery books, and it is 
the great national dish for Good Friday. 

Ingredients: z lbs. of dry salt cod, 3 lbs. of onions, 3 lbs of 
tomatoes, 6 pimientos (sweet green or red Spanish peppers), 
1 clove of garlic, a slice of bread, breadcrumbs, pepper and 
salt, oil. 

Method: Soak the cod for 1 2 hours. Put it in a saucepan of 
cold water, bring to the boil and, as soon as it comes to the 
boil, remove the fish, and drain on a colander. Take the 
bones out carefully, without breaking the pieces of fish, 
then roll in flour and fry to a golden colour in hot oil. Slice 
z lbs. of onions finely, and fry in 1 pint of oil. When a 
golden colour, add 2 lbs. of tomatoes, cut in small pieces, 
and fry them. In another saucepan, fry 1 lb. of chopped 
onion, 1 lb. of tomatoes, cut in quarters, and the Spanish 
peppers, the garlic and the slice of bread. Simmer for 1 hour 
and when reduced to a pulp, rub the whole contents of this 
saucepan through a sieve, and add this pur£e to the other 
saucepan of fried onions and tomatoes. 

To serve, put a layer of sauce in the dish, place the fish 
on this and over it pour more sauce. Sprinkle with bread- 
crumbs and parsley, and set in the oven to brown. 
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ATUN FRESCO A LA BILBAINITA 
(Fresh tunny fish as done at Bilbao) 

Tunny fish is often obtainable in this country, although 
the average fishmonger does not stock it. It has an excellent 
and delicate flavour, not unlike veal, and has been facetiously 
called the “veal of the ocean.” It is very popular in most 
continental countries. 

Ingredients: Allow about 3 02s. of fish to each person. 
Tomato sauce, white breadcrumbs, § lb. of potatoes, a 
handful of chopped parsley, 1 bayleaf, garlic, salt, lemon 
juice, oil, white pepper. 

Method: Divide the fish into neat fillets weighing about 
3 02s. each. Put them in a fireproof dish, cover with the 
tomato sauce, the breadcrumbs, to which chopped garlic 
has been added, and sprinkle with a little chopped parsley. 
Sprinkle with oil, and put in a moderate oven for 12 to 
15 minutes. 

Potatoes, cooked in the following manner, are served at 
the same time and eaten with the fish: In a small saucepan, 
put 2 tablespoons of oil and, when hot, add 2 cloves of 
garlic finely chopped, and a handful of finely chopped 
parsley. Then add the potatoes, peeled and cut in small 
dice, a bayleaf, salt and a little white pepper. Mix them well 
with the other ingredients, add sufficient boiling water to 
cover, and cook rapidly till they are tender. 

% 

BACALAO CON PATATAS 
(Dry salt cod with potatoes) 

Ingredients: 1 lb. of dry salt cod, 2 lbs. of potatoes, 1 lb. of 
onions, 1 or 2 tomatoes, 1 clove of garlic, 1 tablespoon of 
chopped parsley, a good pinch of saffron, white pepper and 
oil. 

Method: Soak the cod for 12 hours, changing the water 
frequently. Prepare and fry as in recipe for Bacalao k la 
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Vi?caina (see page 1 74). Put the sliced potatoes in a saucepan 
with the oil in which the cod was cooked, with the chopped 
onion, the garlic and the parsley. Cover with boiling water, 
and simmer till the potatoes are soft. When they are nearly 
cooked, add the saffron and season with white pepper. 
Simmer gently and put on a hot dish with the fish. 

% 

PESCADO A LA ASTURIANA 
(Fish a la Asturia) 

Ingredients: 1 lb. of fish, \ glass of white \frine, 2 onions, 1 
teaspoon of grated chocolate, 4 02s. of butter, 1 glass of 
water,. 1 2 small mushrooms, 1 tablespoon of flour, salt and 
pepper. 

Method: Put the butter in a casserole and, when hot, add 
the fish, the finely shredded onions, previously cooked, and 
the tablespoon of flour. Then add the hot water, the wine, 
the grated chocolate, salt and pepper, and simmer till the 
fish is tender. Add the cooked mushrooms 10 minutes 
before serving. 

LANGOSTINOS SALTEADOS A LA CATALANA 
(Lobster sautds & la Catalane) 

Ingredients: 1 or 2 lobsters, according to the quantity 
required, 1 small onion, 1 clove of garlic, a few sprigs of 
parsley, 1 glass of white wine, 3 tablespoons of tomato 
sauce, salt and pepper. 

Method: Remove the meat from the shell and claws of the 
cooked lobsters, and brown in a deep frying pan of hot oil. 
Add the onion, finely chopped, the garlic and parsley. 
Season highly with salt and pepper, and add the white wine 
and the tomato sauce a few minutes before serving. 
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PESCADO FRITO A LA ANDALUZA 
(Fried fish k la Andalusia) 

This typical Spanish dish consists of a variety of fish, cut 
in small pieces of equal size and fried to a golden colour in 
hot oil. In choosing the fish for this dish, it is important to 
select fish which can all be cooked in the same length of time 
— not, for instance, to mix coarse fish and very delicate 
fish, the one taking longer than the other to fry. Like our 
fried fish, it is served with a garnish of parsley and slices of 
lemon. It is sometimes accompanied by a tomato sauce. 

% 

TRUCHAS A LA ESPAfrOLA 
(Trout a l’Espagnole) 

This curious recipe is very probably a survival of Moorish 
influence on Spanish food, as the use of honey with meat 
and fish dishes is common, both in African and Eastern 
cookery. In old English cookery books of some 200 or 
300 years ago we frequently find such things as dressed 
crab with “synamon” and sugar, or cinnamon and sugar 
with marrow-bones, but the only survival of this is our 
mint sauce and our red currant jelly with mutton. 

Ingredients: A few small trout, 4 or 5 shallots, 4 or 5 
small mushrooms, 1 tablespoon of chopped chives, 1 or 2 
tablespoons of honey, 1 glass of white wine, oil, a sprinkling 
of cumin, chopped parsley, salt and pepper. 

Method: Put the fish in a casserole with the oil, the wine, 
the honey and the chopped shallots, and season with cumin, 
salt - and pepper. Let the fish stand in this marinade for 
about an hour, then take them out, wrap each fish in a 
piece of plain foolscap paper, well oiled, place them in an 
earthenware casserole and cook on a very slow fire till 
tender. When ready, remove from the paper, put on a hot 
dish and serve with a butter sauce. 
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Entries 

The word “entree” is hardly applicable to some of the 
substantial dishes given in this section, but the classification 
of Spanish dishes, according to the method usually adopted 
in this country and in France, is beset with difficulties. I 
cannot here go into a long historical dissertation on the 
subject, which is beyond the scope of this work, but the 
modern acceptation of the word is, I think, very different 
from the original signification. The Spanish dishes I have 
selected are suitable both as entrees or as the principal course 
of a meal — more especially as the principal course of a 
lunch. The choice must be left to the discretion — and 
appetite — of my readers; the first recipe, at any rate to most 
of us, would be a meal in itself. It is one of Spain’s gastro- 
nomic glories, and there are many versions of it. The 
“Paella” — which, by the way, derives its name from the 
special pan in which it is cooked — is highly reminiscent of 
our English “Salmagundi,” in which a medley of ingredients 
were used and chicken was combined, among other things, 
with herrings or anchovies. 



3S 

PAELLA A LA VALENCIANA 
(Rice with chicken, shellfish, etc.) 

There are many versions for preparing this famous dish, 
but this is one of the most popular. 

Ingredients: Young chickens (young rabbits are a good 
substitute), shellfish, lobster, crab, clams and mussels. In 
Spain a number of small shellfish somewhat similar to 
cockles or winkles are used. They are not found in this 
country. Peas, small globe artichokes, French beans, rice, 
i or 2 cloves of garlic, a good pinch of saffron, \ a bayleaf, 
salt and pepper, oil. 
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Method: The chickens should be jointed in 6 or 8 pieces, 
and saute in a deep frying pan in a little oil till a golden 
colour. The chopped garlic is then added, and the rice, 
which after a minute or so is moistened with boiling water. 
Next are added the beans, peas, the bottoms of the artichokes, 
cut in quarters, and the shelled and cooked shellfish. The 
whole is highly seasoned with salt, pepper, \ a bayleaf and 
a liberal pinch of saffron. Cook on a fairly brisk fire, stirring 
and mixing frequently. When the rice has absorbed all the 
water, and is dry and each grain quite separate, the dish is 
ready and should be served at once in the pan in which it 
was cooked. 

PESCADO CON ARROZ 
(Fish with rice) 

Ingredients: Any kind of white fish, such as turbot, brill, 
halibut, i cup of rice, i lb. of tomatoes, i or 2 sticks of 
celery, 1 or 2 onions, 1 carrot, 1 sprig of fennel, 1 of sweet 
basil, 1 of thyme, 1 or 2 cloves of garlic, parsley, salt and 
pepper. 

Method: Cut the fish in pieces of equal size. Use the head 
and bones to make good fish stock, flavoured with the 
herbs, celery, carrot and onions. Put some oil in a frying 
pan and cook the fish on a fairly brisk fire till a golden 
colour. Now put the pieces of fish in a fireproof dish, with 
a little oil and a sprinkling of parsley and chopped garlic. 
Put in a slow oven. Slice the tomatoes and fry in oil. Put 
the rice in the pan in which the fish was cooked, having 
drained off the oil, but without washing the pan. Moisten 
with the fish stock, season with salt, and cook on a brisk 
fire till the stock is absorbed and the rice is dry and flaky. 
To serve, pile the rice in the centre of the dish and arrange 
the slices of fish and the tomatoes around it." 
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Rift ONES DE CARNERO A LA SEftORIlO 
(Lamb’s kidneys a la Senorito) 

This is a most popular dish in Madrid, and is to be found 
on the menu of all the restaurants and hotels. 

Ingredients: 5 or 6 lamb’s kidneys, Espagnole sauce (see 
page 80), 1 or 2 truffles, 1 small onion, 1 pint of shelled peas, 
1 2 small mushrooms, 2 or 3 slices of lean ham, 1 hard-boiled 
egg, butter, 4 or 5 tablespoons of white wine, parsley, 
salt and pepper. 

Method: Remove the fat and skin from the kidneys and cut 
in very thin slices. Put a little butter in a deep frying pan 
and, when hot, put in the kidneys, season with salt and 
pepper, sprinkle with the finely chopped onion and parsley, 
and add the white wine. Cook for a few minutes — 3 or 4 
at the most — on a fairly quick fire. Now mix in the Espag- 
nole sauce, the cooked peas, sliced truffle and the cooked 
mushrooms. Cook all for a few minutes longer till the 
kidneys are done. Place on a hot dish and garnish with 
vegetables, the fried ham and slices or quarters of hard- 
boiled egg. 

MANOS DE CERDO A LA SULTANA (Asturias) 
(Pig’s feet a la Sultane, from Asturia) 

Ingredients: Pig’s feet, 3 or 4 large onions, 1 lb. of tomatoes, 
a few small Spanish pimientos (sweet peppers), a purde of 
lentils, a purde of chestnuts, garlic, parsley, 1 carrot, 1 
stick of celery, mixed herbs, salt and peppercorns. 

Method: Boil the pig’s feet in salted water with 1 onion, a 
sliced carrot, the stick of celery, mixed herbs, and a few 
peppercorns. When tender, remove from the water, bone 
them and cut in pieces of the same size. Dip them in flour 
and fry lightly. Strain some of the stock into a saucepan 
and add the sliced onions and tomatoes, chopped garlic 
and parsley. Bring to the boil and simmer gently for 1 hour. 
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Strain, put in a clean saucepan and add the pig’s feet. S imm er 
gently. Fry the pimientos, previously sprinkled with a little 
flour, and add them to the pig’s feet and sauce. Put on a hot 
dish and garnish with a little pur£e of lentils and a little 
chestnut purde. 

CALLOS A LA CATALANA 
(Tripe k la Catalane) 

Ingredients: Tripe, i onion, 3 or 4 tomatoes, 1 glass of 
white wine, chip potatoes (the thin round chips), mixed 
herbs, 1 clove of garlic, parsley, salt and pepper, grated 
nutmeg, butter or lard. 

Method: Boil the tripe for several hours till quite tender, 
then cut in very small pieces or in fine strips. Put the lard 
or butter in a saut£ pan and, when hot, add the onion, very 
thinly sliced, the chopped tomatoes, the tripe, the herbs, 
garlic and parsley, and season with salt, pepper and nutmeg. 
Moisten with the white wine and mix thoroughly. Cover 
the frying pan, and put it in a slow oven for a few minutes. 
Serve, and garnish with the fried potatoes, and sprinkle 
with parsley and finely-chopped garlic. 

PISTO MANCHEGO 
(Pork stew) 

Ingredients: A small piece of pork, 2 or 3 onions, \ lb. of 
tomatoes, small marrows, a few pimientos, lard, a little gravy 
or stock, a few eggs, salt and pepper. 

Method: Melt the lard in a frying pan and fry the sliced 
onions and the pork, cut in small pieces. Add the small 
marrows, cut in chunks, the peeled tomatoes, and lasdy, the 
pimientos, previously saut6 in hot fat and cut in strips. 
Mix all well and moisten with the gravy or stock. Season 
with salt and pepper and simmer till the stock has been 
absorbed. Serve with either stuffed or scrambled eggs. 
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MENESTRA DE LEGUMBRES A LA CASTELLANA 
(Pottage of vegetables in the Castilian manner) 

This pottage or soup is reminiscent of the “pottage” in old 
English cooking, which were hardly “soups” in the present 
acceptation of the word. They were more in the nature of 
stews, and this Spanish “menestra” is more of a meat and 
vegetable ragout or stew. 

Ingredients : Hot cooked mutton, beef or chicken. For the 
garnish: Either a small piece of pork or ham, cut in small 
pieces, i chopped onion, the bottoms of globe artichokes in 
quarters, French beans, peas, lettuce, finely chopped, a few 
small new potatoes, i very small marrow, peeled, and cut in 
chunks, a few tablespoons of tomato sauce, i glass of white 
wine, lard or butter, salt, pepper and a good pinch of 
nutmeg. 

Method: Put lard or butter in a deep frying pan and, when 
melted, put in all the vegetables, season with salt, pepper 
and nutmeg, add the white wine and tomato sauce, mix all 
well, cover the frying pan, and simmer till all the vegetables 
are thoroughly cooked, stirring occasionally. Serve with 
meat or chicken. 
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LENTEJAS GUISADAS CON CHORIZO 
(Lentils cooked with sausages) 

Ingredients: Lentils, a few sausages (Chipolata, if possible), 
i onion, i or z tomatoes, i or 2 pimientos, 1 clove of garlic, 
parsley, salt and pepper. 

Method: Boil the lentils and, when done, drain thoroughly 
and cook in oil, on a very slow fire, with the sausages and 
other ingredients till very tender. 
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RlftONES SALTEADOS AL JEREZ 
(Kidneys sautes with Jerez) 

Ingredients: A few lamb’s kidneys, i tumbler of sherry, a 
little lard, a few tablespoons of Espagnole sauce (see page 
80), i teaspoon of chopped parsley, small triangular croutons 
of fried bread, salt and pepper. 

Method: Remove the fat and skin from the kidneys, slice 
them and cut in small pieces. Cook on a brisk fire in a little 
lard, seasoning with salt and pepper. In 3 to 4 minutes 
remove from the pan and drain on a colander. Put the 
sherry in a frying pan and reduce by half. Then add to it 
1 or 2 tablespoons of Espagnole sauce, and cook the kidneys 
in this sauce for a few minutes. Put on a hot dish, sprinkle 
with chopped parsley, and garnish with the croutons. 
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FONDOS DE ALCACHOFAS A LA CASTELLANA 
(Artichoke bottoms in the Castilian manner) 

This is a delicious way of serving the bottoms of globe 
artichokes. When cooked they are added to a puree of 
chestnuts, put in a fireproof dish, covered with a little 
Bechamel sauce (see page 80), sprinkled with grated cheese 
and slightly browned in a quick oven. 
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({Meat 

BUEY A LA CATALANA 
(Braised beef k la Catalane) 

Ingredients: 5 or 6 lbs. of topside or round of beef, \ lb. 
of larding bacon, the same of ham, £ lb. of bacon rashers, 
lbs. of onions, \ lb. of small mushrooms, 1 lb. of French 
beans, 1 lb. of tomatoes, 2 lbs. of potatoes, 3 or 4 carrots, 
1 lb. of sausages, 1 glass of red wine, a small glass of brandy, 

1 clove of garlic, thyme, marjoram, sweet basil, parsley, 1 or 

2 bayleaves, salt, a pinch of nutmeg, a few peppercorns, 
butter. 

Method: Lard the beef on both sides with thin strips of 
larding fat and uncooked ham. Line a large saucepan with 
the bacon rashers, lay the beef on these, add a little butter, 
the garlic, the sliced onions and carrots, parsley, salt, pepper- 
corns and nutmeg. Simmer gently till the meat and vegetables 
begin to brown, then put in the sliced tomatoes, the red 
wine and brandy. Simmer again till the wine is reduced, 
then cover the meat with water, bring to the boil and 
simmer for 2 or 3 hours till the meat is very tender. To 
serve, put the meat on a hot dish, strain the stock, and garnish 
the dish with the following, previously cooked: the French 
beans, sautd with a little ham, the potatoes, cut in small 
dice, and browned in butter, the mushrooms and the fried 
sausages. The strained stock is served in a sauceboat. 

BIFTEK A LA ANDALUZA 
(Beefsteak a l’Andalouse) 

Ingredients: 2 lbs. of rump steak, 3 or 4 aubergines, a few 
02s. of cooked ham, 1 lb. of small tomatoes, 24 pic kling 
onions, mixed herbs, salt and pepper. 

Method: For this recipe the steak is usually stewed in an 
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earthenware casserole till tender, and served with the follow- 
ing garnish: The aubergines are stuffed with finely chopped 
cooked ham and tomato pulp, and fried or saut£ in butter, 
with mixed herbs; the small onions are cooked to a golden 
colour in butter or oil and the tomatoes are stuffed with a 
little bread and finely chopped onion, and also fried or 
saute in butter, the whole being well seasoned with salt 
and pepper. 



% 

BUEY A LA SEVILLANA 
(Beef a la Sevillana) 

This dish consists of either roasted or stewed beef, with 
a garnish of the bottoms of artichokes, blanched in boiling 
salted water, stuffed olives, poached for a few minutes in 
boiling water, and plain boiled potatoes, previously shaped 
in small rounds, and sprinkled with a few drops of oil and 
chopped parsley. 



CHULETAS DE TERNERA A LA AMPURDANESA 
(Veal cutlets k la Ampurdanesa) 

Ingredients: Veal cudets, lean ham, mushrooms, i onion, 
5 or 6 tablespoons of tomato puree, a few tablespoons of 
good stock, 5 or 6 almonds and a few hazel nuts, shelled 
and grilled, | oz. of chocolate, a little saffron, mixed spices, 
i glass of white wine, salt and pepper. 

Method: Fry the cudets in hot oil or lard and, when done, 
remove from the pan. Put them in a saucepan and cover 
with very thin strips of cooked lean ham and mushrooms. 
Fry the chopped onion in the same fat, and when a golden 
brown, drain off all the fat, add the white wine, the hot 
tomato puree and the stock, and mix well, simmering gendy 
for a few minutes. Pound the saffron, the grilled nuts, the 
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chocolate and the mixed spices in a mortar, moisten with a 
little boiling water and add to the sauce. Reduce a little, 
and cook the cutlets in it for a few minutes. To serve, put 
the cutlets on a hot dish, garnish with the ham and the 
mushrooms, and pour the sauce over them. 



CHULETAS A LA NAVARRA 
(Lamb cutlets a la Navarra) 

Ingredients: Lamb cutlets, i slice of gammon, cut in dice, 
i onion, i lb. of tomatoes, Chipolata or other small sausages 
(special sausages called Pamplona are used for this dish in 
Spain), lard and oil, salt and pepper. 

Method: Fry the cutlets in equal quantities of hot lard and 
oil, seasoning them with salt and pepper. When done, put 
them in an earthenware casserole with the following sauce: 
In the same fat in which the cutlets were fried, cook the 
ham, cut in dice, and the chopped onion. When the onion 
begins to brown add the finely chopped tomatoes, season 
highly with salt and pepper, and cook for about io minutes. 
Then pour the sauce over the cutlets, cover the casserole 
and place in the oven for 20 to 30 minutes. The sausages, 
cut in small pieces, are cooked separately and served with 
the cutlets. 



CORDERO ASADO A LA MANCHEGA 
(Lamb cooked a la Manchega) 

Ingredients: Almost any cut of lamb can be used for this 
dish — a small leg or the best end of neck, a shoulder, etc. — 
1 or 2 pimientos, 1 clove of garlic, butter, 1 glass of white 
wine, 1 bayleaf, parsley, salt and pepper. 

Method: Put the lamb in an earthenware casserole — this is 
one of the special features of the dish — with butter, the 
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bayleaf, and a seasoning of salt and pepper. Put in the 
oven, baste and turn the meat occasionally and, when it 
begins to brown, add the white wine and simmer gently, 
basting frequently till the meat is done. The time varies 
according to the choice of the cut. Ten minutes or so before 
serving, fry the pimientos, the garlic and chopped parsley, 
pour all the sauce from the casserole over them, removing 
the bayleaf, stir well for a few minutes, and pour all back 
over the meat. Serve in the casserole in which it was cooked. 

Cooked vegetables are usually served with tins, such as 
French beans, aubergines, potatoes, etc. 

SOLOMILLO A LA SEVILLANA 
(Loin of pork a la Sevillana) 

This excellent dish consists of roast loin of pork garnished 
as follows: Plain boiled potatoes, shaped with a vegetable 
scooper into small balls about the size of a marble, sprinkled 
with a litde oil and chopped parsley; large olives stuffed 
with chicken or poultry forcemeat, 4 of which are piled 
on the bottoms of globe artichokes, and the whole of the 
garnish is moistened with a little of the basting from the 
pork. With this a tomato sauce, to which chopped green 
pimientos, fried in oil, have been added, is served in a 
sauceboat. 

% 

FILETES DE CERDO CON HABAS ESTOFADAS 
(Fillets of pork with stewed broad beans or haricot beans) 

The fillets of pork are fried or saute in oil or butter and 
served either with stewed broad beans or haricot beans and 
covered with a little Espagnole sauce (see page 80), to 
which a few tablespoons of sherry have been added. 
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SALCHICHAS con judias 

(Sausages with haricot beans) 

The sausages are fried in butter, put on a hot dish in the 
oven, and the haricot beans, previously boiled, are fried to 
a slight golden colour in the same butter as the sausages. 
Put the beans on the dish with the sausages. 

% 

FILETES DE CERDO CON PIMIENTOS 
(Fillets of pork with pimientos) 

The fillets of pork are fried in butter and served with 
pimientos, fried in the same butter, and with a tomato pur£e 
seasoned with garlic. 



Poultry 



EL PAVO RELLENO A LA CATALANA 
(Stuffed turkey a la Catalane) 

This dish is served on special occasions, and turkey is 
usually prepared in this way for Christmas. 

Ingredients: A fine turkey, weighing about 15 lbs. before 
trussing. For the stuffing: 6 or 8 pork sausages, \ lb. of 
prunes (previously soaked for 1 2 hours), the same quantity 
of dried peaches (also soaked), 6 02s. of pine kernel nuts 
(obtainable in England), 1 lb. or more of chestnuts, \ lb. of 
lean ham, 1 or 2 truffles, 1 glass of sherry, mixed herbs, 
including thyme, marjoram, basil, parsley, 1 bayleaf, salt and 
pepper. 

Method: Melt some lard in a frying pan and put in the ham, 
and the turkey liver cut in small dice, and brown. Add the 
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sausages, which are afterwards cut in small pieces, and 
all the other ingredients, coarsely chopped, with the excep- 
tion of the truffles, which are added at the last moment. 
Moisten with the wine, and mix well, seasoning with salt and 
pepper. When partially cooked remove from the fire, add 
the sliced truffles, and take out the herb bouquet. Stuff 
the turkey with the mixture, preferably the day before it is 
cooked, so that it will be well flavoured. Brush the turkey with • 
a little melted butter and roast in the oven, basting frequently 
and adding a few tablespoons of stock and wine. A little of 
this sauce is strained over the turkey, and the rest served 
in a sauceboat. 



% 

POLLO A LA NAVARRESA 
(Chicken & la Navaressa) 

Ingredients: One young chicken, a large slice of ham, 2 or 
3 onions, a or 3 carrots, stock, flour, white wine, 1 heaped 
tablespoon of chopped tarragon, butter, salt, oil. 

Method: Season the chicken with salt and put it on a meat 
tin with 2 or 3 tablespoons of oil. When it begins to colour, 
put a small lump of tarragon butter inside it. This com- 
pound butter is made by pounding 1 tablespoon of chopped 
tarragon in a mortar with just over 2 02s. of butter. When 
half-cooked remove the chicken from the oven and put it in 
a cocotte or earthenware casserole, with the ham cut in 
strips, the sliced carrots and onions and the fat from the 
meat tin, adding the wine and the stock. Cover the casserole 
and put in a moderate oven. Cook till the chicken is quite 
tender. Before serving add a litde flour, mixed with stock 
to thicken the sauce. Add finally the rest of the tarragon 
butter. Put the chicken on a hot dish, garnish with the 
vegetables and the strips of ham and pour the sauce over it. 
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POLLITOS SALTEADOS 
(Young chickens sautes) 

Ingredients: Two small chickens, a few dice of ham, 
tomato pur£e, i or z onions, stock, i glass of sherry, the 
bottoms of small artichokes, a few potatoes, cut in dice,_ 
butter, mixed herbs, salt and pepper. 

Method: The chickens are browned in butter and oil, with 
the ham, cut in dice, the chopped onions, mixed herbs, and 
seasoned with salt and pepper. When nicely coloured they 
are moistened with the wine, the tomato puree and a litde 
stock. The pan is covered and put in the oven till the 
chickens are tender. They are served with the artichoke 
bottoms, cooked and covered with tomato puree and with 
dice of fried potatoes. The sauce is poured over the chickens. 

POLLOS EN CHANFAINA A LA CATALANA 
(Chickens in fricassee a la Catalane) 

Proceed as in the last recipe, but instead of serving with 
artichokes and potatoes, chopped pimientos and aubergines 
are cooked and served with the chicken. This has chopped 
tomatoes instead of the tomato pur£e and is moistened with 
stock only and no wine. Garnish with croutons of fried 
bread. 

% 

PEPITORIA DE GALLINA A LA ESPAftOLA 
(Fricassee of fowl a FEspagnole) 

Ingredients: One fowl, i tablespoon of chopped onion, 
cooked peas, white wine, stock, a pinch of saffron and of 
nutmeg, mixed herbs, a little flour, salt and pepper. 

Method: Joint the fowl and put the joints in a saucepan 
with oil or lard, with the chopped onion, and season with 
salt, pepper and mixed herbs. When the chicken begins to 
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brown sprinkle it with flour. Add the white wine, let it 
reduce a little, then add the stock and simmer till tender, 
skimming carefully. Add a little saffron and nutmeg. To 
serve, put the pieces of chicken on a hot dish, strain the 
sauce over them, and garnish with peas, boiled and then 
cooked in a little butter. 

ARROZ CON POLLO 
(Rice with chicken) 

Ingredients : i or z young chickens, 3 onions, \ lb. of 
gammon, \ lb. of tomatoes, 1 breakfast-cupful of rice, 3 or 
4 pimientos, asparagus tips, peas, parsley, salt and pepper, 
chicken stock. 

Method: Cut the chicken in 6 or 8 pieces and cook in 
butter to a golden colour, seasoning with salt and pepper. 
Add the chopped onion, previously fried in oil, the gammon, 
cut in small cubes and fried in butter, and the tomatoes, 
either quartered or sliced, also fried in butter or oil. Now 
add the rice, season highly with salt and pepper, moisten 
with chicken stock and cook till the rice is soft, adding more 
stock if necessary. When done, put on a hot dish and 
garnish with pimientos fried in oil, cooked asparagus tips, 
cooked peas and a sprinkling of chopped parsley. 

% 

PECHUGA DE AVE A LA SARASATE 
(Breasts or fillets of poultry a la Sarasate) 

Ingredients: The breasts of any kind of poultry— chicken, 
turkey, duck, etc. — a slice of fillet of veal, bread soaked in 
milk, a few slices of cooked ham — 1 for each fillet — 1 wine- 
glass of sherry, slices of fried bread, fresh green peas, 1 or 
2 eggs, salt, pepper and a litde grated nutmeg, Espagnole 
sauce (see page 80). 

Method: Carefully remove the breast from the fowl and 
cut in half. Chop the veal, mix with the bread, previously 
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soaked in a little milk, season with salt, pepper and nutmeg, 
and bind with the eggs. Lay a spoonful of the mixture on 
each half-breast, cover with a slice of ham, trimmed to the 
same size, and place on a buttered meat tin. Over them 
put a pat of butter and cook in a moderate oven. When 
done put each fillet on a slice of bread, fried in butter, cover 
with a little Espagnole sauce (see page 80), flavoured with 
sherry, and serve with fresh boiled green peas. 

POLLO FRITO A LA EXTREMEftA 
(Fried chicken a l’Extremadure) 

Ingredients : i or 2 young chickens, small sausages, 
tomatoes, parsley, oil, flour, the yolks of 1 or 2 eggs, bread- 
crumbs, salt and pepper. 

Method: Cut the chicken in half, roll in flour, season with 
salt and pepper, brush over with the beaten yolks of eggs, 
'coat with fine breadcrumbs and fry in hot oil. Serve with 
fried sausages, a few tomatoes, baked in the oven and 
sprinkled with chopped parsley. 

% 

PICHONES A LA VINAGRETA 
(Pigeons with vinegar) 

Ingredients: Young pigeons, pickling onions, 1 or 2 table- 
spoons of vinegar, the same of Espagnole sauce (see page 
80) or a little meat glaze. 

Method: Roast the pigeons, basting frequently and, when 
done, place on a hot dish and cover with the sauce, to 
which the vinegar has been added. Garnish with glazed 
pickling onions. 
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PATO CAZUELA MONTAftESA 
(Duck Montanesa) 

Ingredients: One duck, i onion, i or 2 tomatoes, 1 table- 
spoon of Spanish paprika, flour, 1 glass of sherry, \ pint of 
stock, mushrooms j pickling onions, small potatoes, and salt. 

Method: Divide the duck into joints and cook in an 
earthenware casserole in hot oil till evenly browned. Add 
the chopped onion and, when a golden brown, sprinkle 
with a little flour and mix thoroughly. Then add the sliced 
tomato, the sherry and the stock, and season with the 
paprika and salt. Simmer gently for about 1 hour till the 
duck is tender. To serve, place the pieces of duck on a hot 
dish, strain the sauce over them and garnish with the 
mushrooms and onions, previously cooked in oil or butter, 
and the small potatoes. 



% « 
% 



Cjame 

PERDICES ESTOFADAS A LA CATALANA 
(Braised partridges a la Catalane) 

Ingredients: Partridges, 3 or 4 small sausages, a little lean 
veal, fat bacon, the partridge livers, 3 or 4 onions, chives, 
1 truffle, a piece of dried orange, 1 clove of garlic, thyme 
parsley, 1 bayleaf, 1 teaspoon of melted chocolate, dissolved 
in a little water, vinegar and wine, salt, peppercorns. 

Method: Make the stuffing with the chopped sausages, a 
little lean veal, the partridge livers and a little chopped 
truffle. Cook this in lard or butter, seasoning with salt and 
pepper and, when done, stuff the partridges with the 
mixture. Put them in a saucepan on slices of fat bacon, 
with a little oil, the chopped onions, the piece of dried 
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orange, the garlic and herbs. After ten minutes add the 
dissolved chocolate, the vinegar, wine and a seasoning of 
salt and peppercorns. Simmer with the lid on till the 
partridges are tender. Put the partridges on a hot dish and 
pour the contents of the saucepan over them. Garnish with 
cro&tons of fried bread. 

CONEJO ASADO CON AIOLI 
(Rabbit with aioli) 

Ingredients: The rabbit is slightly flattened, rubbed over 
with salt and garlic, sprinkled with lemon juice and placed 
in an earthenware casserole. Baste frequently with butter 
or oil. When done, an Aioli sauce is served with it. 

% 

CONEJO FRITO A LA CATALANA 
(Fried rabbit a la Catalane) 

The rabbit is jointed and put in an earthenware casserole 
with vinegar, white wine, mixed herbs, a clove of garlic, 
and sprinkled with salt and pepper. Let it stand in this 
marinade for several hours. Then dip the pieces of rabbit in 
flour and fry in hot oil to a golden colour. Some hot 
sauce — such as sauce piquante — is served with it. 

PERDICES A LA CAMPESINA 
(Partridges k la campesina) 

This dish consists of roast partridges, with a sauce made 
with a little stock and sherry, and served with a garnish of 
grilled mushrooms, thin slices of grilled pork and thin 
slices of grilled ham. 
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PERDICES EN ESCABECHE 
(Partridges in marinade) 

Ingredients: Young partridges, oil, vinegar, thyme, mar- 
joram, sweet basil, parsley, i or 2 cloves of garlic, white 
wine, salt and pepper. 

Method: Divide the partridges in 4 pieces, and lightly 
brown them in an earthenware casserole, in a little oil, 
seasoning highly with salt and pepper. Cover with equal 
parts of vinegar and wine, add the chopped herbs and 
garlic, bring to the boil and simmer gently in the oven till 
the birds are quite tender. The birds can be eaten either 
hot or cold. 



% 

PAjAROS Y TORDOS FRITOS A LA ESPAfrOLA 
(Small birds a la Espagnole) 

This is a simple but typical and favourite method of 
cooking small birds in Spain. Three or four small birds 
are put on a skewer, sprinkled with salt and fried to a 
golden colour in hot oil. 



% 

PIERNA DEJABALI A LA PIRENAICA 
(Leg of boar a la Pirenaica, from the Pyrenees) 
Ingredients: A leg of boar, 2 or 3 lemons, white wine, 
brandy, salt, a few sprigs of thyme, 1 or 2 bayleaves, pepper. 

For the garnish: The cooked bottoms of a few globe 
artichokes, cooked ham, a little Espagnole sauce (see page 
80), asparagus tips, butter, salt and pepper. 

Method: Put the white wine, a little brandy and the juice 
of 3 or 4 lemons in a deep dish with the chopped thyme 
and bayleaf, salt and pepper. Lay the leg of boar in the 
dish and baste it thoroughly with the marinade. Let it 
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stand for a day or so, turning and basting frequently. Then 
roast it, allowing 25 minutes to the pound, basting fre- 
quently. Like pork, it should be thoroughly cooked. 
When ready, serve and garnish with the artichoke bottoms, 
stuffed with finely chopped ham, mixed with a little Espag- 
nole sauce and with asparagus tips, previously boiled and 
saut£ in a little butter and seasoned with salt and pepper. 



CONEJO DE BOSQUE A LA CATALANA 
(Wild rabbit k la Catalane) 

Ingredients: A young wild rabbit, jointed, 2 or 3 tomatoes, 
1 large onion, 2 or 3 tablespoons of Espagnole sauce, | 02. 
of grated chocolate, mixed herbs, salt and pepper, oil. 

Method: Divide the rabbit in neat joints, and cook to a 
golden brown in hot oil, seasoning with salt and pepper. 
Then add the chopped tomatoes and onion, the Espagnole 
sauce, the grated chocolate and chopped mixed herbs. 
Simmer for i| hours or till the rabbit is quite tender. Put 
the pieces of rabbit on a hot dish and strain the sauce over 
them. 



% 

CONEJO A LA GALLEGA 
(Rabbit a la Galicia) 

Cut the rabbit into joints and fry in hot oil to a golden 
colour. Then add sliced onions and tomatoes and fry till a 
good brown colour, adding about 2 02s. of gammon, cut 
in cubes. Season highly with salt and pepper and cook till 
the rabbit is tender. 
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LIEBRE CACEROLA 
(Hare en casserole) 

Ingredients: A young hare, jointed, i onion, stock, i glass 
of red wine, i or 2 cloves of garlic, flour, salt and pepper. 

For the garnish: 3 pimientos, 3 aubergines, 12 olives, 
parsley, oil or butter. 

Method: Divide the hare into joints, put them in a casserole, 
and brown lightly in hot oil, seasoning highly with salt 
and pepper. Then add the chopped onion and garlic, 
sprinkle with a little flour and stir till brown. Add the red 
wine and sufficient stock to cover. Simmer for i£ to 2 hours. 
When done, put the pieces of hare on a hot dish, strain the 
sauce over them and garnish with sliced pimientos and 
aubergines, fried in oil, and stoned and blanched olives. 
Sprinkle with chopped parsley. 

% % 

' Vegetables 

ESPARRAGOS A LA GITANELLA 
(Asparagus 4 la Gitanella) 

This dish consists of asparagus boiled in salted water, 
well drained and served with a poached egg and rounds of 
fried bread on which is spread the chopped yolk of a hard- 
boiled egg mixed with a little mustard and mayonnaise 
dressing. 

% 

FONDOS DE ALCACHOFAS AL GRATfiN A LA 

CATALANA 

(Artichoke bottoms au gratin a la Catalane) 

Put 5 or 6 sliced aubergines with some chopped ham in 
an earthenware casserole with a little oil and white wine 
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and season well. When this is almost cooked, add the arti- 
choke bottoms, sprinkle with grated cheese and bread- 
crumbs, moisten with a little stock and put in a moderate 
oven till slightly brown. 

JUDIAS VERDES A LA ANDALUZA 
(Runner beans a la Andaluza) 

The beans are boiled for 5 minutes in salted water, then 
thoroughly drained. They are then fried or saute in butter 
or lard, with thin strips of ham and a few chopped tomatoes, 
and well seasoned with salt and pepper. 

% 

COLIFLOR AL AJO ARRIERO 
(Cauliflower with garlic) 

Having boiled and drained the cauliflower, put it in a 
fireproof casserole or dish and sprinkle with oil, fried 
chopped garlic, a little cayenne pepper and a little vinegar. 
Simmer this for 10 minutes and serve. 

% 

JUDIAS BIANCAS AL TIO LUCAS 
(Haricot beans a la Tio [or Uncle] Lucas) 

Having been previously soaked, the beans are cooked 
with a clove or two of garlic, parsley, thyme, 1 bayleaf, 
mixed spi es, peppercorns and oil. When tender, put on a 
hot dish and pour a little of the mixture in which they were 
cooked over them, adding a little more oil. 
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GUISANTES LERIDANA 
(Peas a la Leridan) 

The shelled peas are put in a saucepan with a little lard, a 
few chives, a little garlic, chopped parsley, a sprinkling of 
flour, puree of tomato, salt and pepper. Simmer very gently, 
with a close-fitting lid, till quite tender. Ten minutes before 
serving add pieces of pork, saute in butter, and slices of 
fried Catalonian sausages (or Chipolata). 

% 

SETAS A LA PARRILLA 
(Grilled mushrooms) 

Put the mushrooms in a dish, sprinkle freely with oil, 
and season with salt and pepper. Let them stand for a few 
hours in this marinade. Grill them, put them on a hot dish. 
Fry a chopped clove of garlic, with chives and parsley, in 
the oil in which the mushrooms have marinated, add a little 
vinegar and pour over the mushrooms. 






BERENGENAS RELLENAS 
(Stuffed aubergines) 

Ingredients: A few aubergines, i or z tomatoes, i onion, 
cooked chicken, salt, pepper, parsley. 

Method: Cut the aubergines in two lengthwise, and blanch 
in boiling water for io minutes. Remove the pulp from the 
aubergines, being careful not to break the skins. Chop the 
onion, the tomato and the chicken finely and cook in a little 
oil or butter, with some of the aubergine pulp, seasoning 
with salt and pepper and mixing all well. Stuff each half 
aubergine with the mixture and put in a moderate oven for 
1 5 minutes. Before serving sprinkle with chopped parsley. 
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LENTEJAS CON JAMON 
(Lentils with ham) 

The lentils should be soaked for 12 hours in cold water. 
Put them in a saucepan of cold salted water, bring to the 
boil and cook till tender. Drain thoroughly, put them in a 
frying or deep saute pan, with 1 or 2 chopped onions fried 
to a golden brown, 1 or 2 chopped tomatoes, a clove of 
garlic and \ lb. of ham (to every pound of lentils), cut in 
large dice or in strips. Mix all thoroughly, season with salt 
and pepper and cook for 1 5 minutes. Sprinkle with chopped 
parsley, and serve very hot. 



PIMIENTOS ROJOS RELLENOS CON ESPINACAS 
(Red pimientos stuffed with spinach) 

Cut the top off each pimiento and remove the seeds. Then 
either grill or saute them in oil and, when done, stuff them 
with the spinach, which should be prepared as follows: 
Wash and clean the spinach and cook till tender in a little 
boiling salted water. When done, drain and squeeze in a 
cloth to extract as much water as possible. Then put the 
spinach in a saute pan in a little hot oil, with 1 or 2 cloves 
of chopped garlic, and season with salt and pepper. Stir 
well and cook for about ten minutes. Stuff the pimientos, 
put them in a fireproof dish, moisten with either a little 
stock or Espagnole sauce (see page 80) and put in the 
oven for 10 minutes. 
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<S alads 

ENSALADA ANDALUZA 
(Andalusian salad) 

Sliced uncooked pimiemtos, chopped chives, sliced 
tomatoes, cooked rice, the whole flavoured with essence of 
garlic, are the ingredients of this salad, which is sprinkled 
with a little chopped parsley. 

% 

GASPACHO ANDALUZ 
(Andalusian Gaspacho) 

This dressing and salad is reminiscent of the French 
“aioli,” with slight variations, and is popular throughout 
the whole of Spain. 

One clove of garlic is allowed for each person. The 
garlic is pounded in a mortar with a little cumin, salt and a 
little pepper, and oil is added gradually, while the mixture 
is being continuously stirred, as in the making of mayon- 
naise. When perfectly smooth, the paste is spread on slices 
of bread, which are put on a dish, each slice being covered 
with a little very thick tomato pulp. A few drops of water 
are sprinkled over the bread, and this is allowed to stand 
for a little time, so that the bread becomes well soaked 
with the mixture. Before serving, a sprinkling of vinegar is 
added, and sometimes sliced uncooked pimientos and 
onions. Crushed ice is placed around the dish. 

ENSALADA DE ESCAROLA 
(Salad of Batavian endive) 

The batavia is chopped and the following dressing is 
poured over it just before serving: A clove of garlic, i 
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tomato, \ teaspoonful of pepper and the same’ of cumin 
are all pounded in a mortar, 3 tablespoons of oil, 1^ of vine- 
gar being added gradually. 

Si 



“ESQUEIXADA” 

(A mixed salad) 

This very tasty salad is made with 3 or 4 tablespoons of 
dry salt cod, previously boiled and flaked, a few boned 
anchovies, stoned olives, sliced uncooked onion, 2 or 3 
uncooked pimientos, all put in a salad bowl, on crisp lettuce 
leaves, dressed with salad oil and vinegar, salt and pepper, 
and garnished with slices of hard-boiled eggs. 



HABICHUELAS TIERNAS AL AJO 
(Runner beans with garlic) 

The beans are broken in \ inch lengths and boiled in 
salted water. When done they are thoroughly drained on a 
colander and, when cold, put in a salad bowl with a dressing 
composed of a few tablespoons of oil with which 1 or 2 
cloves of garlic, pounded in a mortar, have been well mixed. 
Season with a little salt. 

% 



“ESCALIBADA” 

(Salad of cooked pimientos and aubergines) 

The pimientos are cut in half, and the aubergines also, 
and baked in the oven till tender, with a little oil. When 
done, skin both pimientos and aubergines and dress with 3 
tablespoons of oil to 1^ of vinegar and a little salt and pepper. 
Serve cold. 
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ENSALADA DE PIMIENTOS Y TOMATE 
(Pimiento and tomato salad) 

This simple but popular salad consists of uncooked red 
or green pimientos, cut in strips and mixed with sliced 
tomatoes. The dressing is composed of oil, vinegar, salt 
and pepper, and a little pounded garlic. 

% 

ENSALADA DE PATATAS RICAS 
(Potato salad) 

For this dish a few large cooking apples are required. 
Make a neat round incision at the top of each apple, remove 
the core, and with a sharp knife remove as much of the 
interior of the apple as possible without piercing or damag- 
ing the skin. Sprinkle the inside of the apples with a little 
lemon juice. Cut a few cooked potatoes in small cubes, cut 
the part removed from the apples in cubes of the same si2e, 
as well as i or 2 sticks of celery and put all in a basin. Add 
a litde chopped chervil, tarragon, parsley, the yolks of 2 
eggs, oil, vinegar, a little lemon juice, 1 or 2 tablespoons ot 
tomato puree, season with salt and pepper and mix all 
thoroughly. Fill the apples with the mixture, arrange 
neatly on a dish and surround with any of the mixture that 
is left over. 

% 



ENSALADA VALENCIANA 
(Salad Valenciana) 

A slice of toast, well rubbed with garlic, is put in the 
salad bowl, and over it lettuce, sliced oranges and pimientos. 
The dressing is made with the yolks of 1 or 2 hard-boiled 
eggs, pounded in a mortar and to which 3 tablespoons of 
oil are gradually added, and finally a little vinegar and lemon 
juice, salt and pepper. 
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ENSALADA DE VERANO 
(A summer salad) 

This consists of 2 aubergines, cut in half lengthwise, 
and baked, 2 baked pimientos and 2 baked tomatoes. The 
pimientos and tomatoes are skinned and sliced and, when 
cold, 1 small chopped chilli pepper, 1 chopped spring 
onion, and a little chopped chervil are added. The salad is 
dressed with oil and lemon juice and seasoned with salt 
and pepper. 

% % 

Sweets 

Spaniards are very fond of sweet things, and most of 
their sweets are extremely sweet. They crystallke every 
kind of fruit — and in a few cases, vegetables — and among 
the most popular sweetmeats are their turrones, which are 
very reminiscent of French nougat. They make extensive 
use of both vanilla and nutmeg flavouring, and chocolate is 
in great favour. 

ARROZ CON LECHE A LA GALLEGA 
(Rice with milk & la Galicia) 

Ingredients: 6 02s. of rice, 6 02s. of sugar, pints of milk, 
2 02s. of butter, a pinch of salt, vanilla flavouring or nutmeg. 

Method: Wash the rice, put it in a saucepan of boiling 
water and boil for 5 minutes. Then put it on a sieve and 
place it under the cold water tap for a few minutes. Have 
ready a saucepan of boiling milk, to which the sugar, butter 
and a pinch of salt and either the vanilla or nutmeg flavour- 
ing have been added. Throw in the rice and, when the milk 
again comes to the boil, set on a very slow fire and simmer 
for 25 to 30 minutes, covering closely. 

The mixture is then put in a frying pan and fried, and 
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sprinkled with sugar. The top is finally browned with 
either a red-hot poker or a red-hot iron. 

TURRON DE GANDIA 
(Almonds and sugar) 

These delicious and typical Spanish turrones are familiar 
to all those who have visited Spain, and there are many 
varieties of them. 

This particular one is made with blanched, skinned and 
roasted almonds, allowing £ lb. of sugar to every i lb. of 
almonds. The sugar used is loaf sugar, crushed and rubbed 
through a fine sieve. The almonds are finely chopped with 
half the quantity of sugar, then pounded in a mortar, the 
remaining sugar being added gradually. Put the mixture in 
an iron saucepan, bring to the boil, stirring continuously, 
and when sufficiently thick pour into small wooden frames 
or boxes lined with rice paper, till the mixture sets. 

TURRON DE JIJONA 
(Almonds, sugar and honey) 

This turron is slightly different from the preceding one, 
as honey is added to the sugar and almonds. To every i lb. 
of almonds allow \ lb. of sugar and | lb. of honey. The 
blanched, roasted and chopped almonds are pounded in a 
mortar with the sugar, then put in a saucepan with the honey, 
stirred till the mixture begins to brown and poured in 
wooden frames or boxes lined with rice paper. 

% 

BIZCOCHO DE PATATAS DOMENECH 
(Cake & la Domenech) 

This excellent Spanish cake is the “creation” of the 
famous Catalonian chef, Ignacio Domenech, and is extremely 
popular in Barcelona. 
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Ingredients: Four whole eggs, the yolks of z eggs, 6 02s. 
of sugar, £ lb. of potato flour, i| 02s. of flour, almonds, 
grated lemon peel. 

Method: Break the eggs in a saucepan, add the sugar and 
put on a very slow fire. Beat vigorously with a whisk till 
the mixture has doubled in volume. Add the potato flour, 
mixed with the ordinary flour, very gradually, and mix 
in the grated lemon peel. Beat for another ten minutes or 
so/ then pour into a well-buttered mould, strewn with 
shredded almonds, previously blanched, and bake in a 
moderate oven till the cake begins to brown. 

CONFITURA DE TOMATE 
(Tomato jam) 

This is a very popular jam in Spain, where tomatoes are 
plentiful and far sweeter than the tomatoes we get in this 
country. 

To every 4 tablespoons of tomato pulp, allow 4 table- 
spoons of sugar, and 1 or z tablespoons of brandy or rum. 

To obtain the tomato pulp, quarter the tomatoes and put 
them in a saucepan without any liquid. Place on a slow fire 
and crush the tomatoes with a wooden spoon. Simmer for 
i|to 2 hours till reduced to a pulp, and rub through a sieve. 
Put the pulp in a saucepan with the sugar and brandy and 
simmer on a slow fire till the consistency of jam. This jam 
makes an excellent filling for cakes. 

CHURROS 
(Spanish fritters) 

These delicious and very special fritters are usually eaten 
at breakfast in Spain — breakfast consisting merely of a cup 
of chocolate or coffee, in which the Spaniard dips his 
churos. In this country, however, they are more suitable as 
a light luncheon sweet, and their peculiar shape makes them 
both attractive and novel. 
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Ingredients: For about 6 people: 5 02s. of flour, 2 02s. of 
butter, 3 large eggs or 4 small ones, \ pint of water, a pinch 
of salt, a flavouring of either vanilla, lemon, rum or orange 
flower water, sugar. 

Method: Put the water and the butter, divided in small 
pieces, in a small saucepan with a pinch of salt. Stir till the 
butter melts and bring to the boil. As soon as the liquid is 
boiling remove the saucepan from the fire, add the flour 
and stir vigorously with a wooden spoon, working to a 
perfectly smooth paste. Now replace on a slow fire and stir 
till the paste no longer clings to the pan or to the spoon. 
Then add the eggs, slightly beaten, one at a time, mixing 
thoroughly so that the paste absorbs the eggs. Add the 
flavouring and, when the paste is sufficiently firm, put a little 
of it in a piping machine used for icing cakes, with a piping 
funnel just under \ an inch wide. Drop the mixture into a 
deep frying pan of hot oil in long lengths of about 12 
inches which curl up as they are cooked, and fry till a light 
golden colour. They swell out to about 1 inch in thickness 
and, immediately they are done, they should be removed 
from the oil and drained on a cloth in the oven. Before 
serving, sprinkle with sugar. 

% 

“TOCINOS DEL CIELO” 

(“Little pigs of heaven”) 

This sweet with the quaint name is made by boiling to the 
small thread, £ lb. of lump sugar with the equivalent amount 
of water, i.e. when the syrup can be drawn out to a fine 
thread which breaks at a short distance. Kemove from the 
fire and, when slightly cool, the yolks of 6 eggs, previously 
well beaten, are mixed in very gradually. The mixture is 
then poured either in small buttered moulds or in a large 
mould, the moulds or mould being placed in a saucepan of 
boiling water and the mixture simmered till just set. It 
is then turned out of the moulds and allowed to stand till 
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quite cold. A chocolate sauce, made as follows, is poured 
over them: Dissolve z sticks of chocolate in 6 tablespoons of 
water, stir and, when the chocolate is dissolved, remove from 
the fire. When cold pour over the “Little pigs of heaven.” 

MELON RELLENO DEL MONO 
(“The Monkey’s” stuffed melon) 

This dish derives its name from the famous Spanish 
liqueur, Anis del Mono, which is made at Badalona, in 
Catalonia, and is considered one of the best anisettes in the 
world. The top is removed from a ripe melon, the seeds 
are carefully scooped out, and a wine-glass of the liqueur is 
poured in. The melon is kept on ice or in a cool place for 
several hours before it is served. 

% 

ROSCAS A LA NATILLAS 
(Puff pastry garnished with cream) 

This delicious sweet consists of a vol-au-vent of puff 
pastry garnished with the following cream: Four whole 
eggs, 2 i ° 2S - °f flour, just over i pint of milk, 7 02s. of 
sugar, a pinch of salt. Vanilla flavouring. Put the milk in a 
saucepan, with the vanilla (or other flavouring, if preferred), 
bring to the boil and simmer for a few minutes. Put the 
eggs, the flour, the sugar, with a pinch of salt, in another 
saucepan and work all well together. Then add the milk 
very gradually/ working continuously with a whisk or a 
wooden spoon. When quite smooth, place the saucepan on 
a very slow fire and stir till the mixture begins to boil. 
Keep on stirring for another 2 minutes, remove from the 
fire and pour into a basin to cool. 
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Eggs & Sundries 

HUEVOS A LA GITANELLA 
(Eggs a ia Gitanella) 

Ingredients: 4 or 5 eggs, 2 or 3 cloves of garlic, saffron, \ a 
teaspoon of cumin, 10 or 12 blanched and skinned almonds, 
a small piece of bread, salt, pepper, oil, a pinch of nutmeg. 

Method: Put a little oil in a small frying pan and lightly 
fry the garlic, almonds and bread. Pound the saffron, cumin 
and nutmeg in a mortar, add the fried garlic, almonds and 
bread, and pound thoroughly. When reduced to a paste 
add a little of the oil in which the garlic and other ingredients 
were fried, season with a little salt and add a little boilings 
water to thin the sauce. Pour the mixture into a fireproof 
dish, break the eggs carefully oYer it and put in a quick 
oven till the eggs are set. 

HUEVOS ESCALFADOS MADRID-NIEVES 
(Poached eggs Madrid-Nieves) 

Ingredients: Poached eggs, puree of foie gras, Bechamel 
sauce (see page 80), spinach, the yolks of 1 or 2 eggs, 
truffle, puff pastry, croutons of fried bread. 

Method: Put the poached eggs on rounds or croutons of 
fried bread coated with the foie gras, and dress as follows: 
Arrange them in a circle on a dish, cover alternately with a 
little Bechamel, to which a little spinach water has been 
added to make it green, while the next egg is covered by 
Bechamel made yellow by the addition of the yolks of 1 or 2 
eggs. A slice of truffle, cut in the shape of a small half- 
moon, is laid over the egg with the yellow Bechamel, and a 
little yolk of hard-boiled egg rubbed through a sieve 
covers the green eggs. The dish is garnished with very 
small pieces of puff pastry, cut out in fancy shapes. 
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TORTILLA ESPA1SJOLA A LA MERCEDES 
(Spanish omelet a la Mercedes) 

Here is another very attractive and tasty gastronomic 
“colour scheme.” 

Ingredients: For 6 people: Allow 4 eggs for each omelet, 
spinach, chives, tomatoes, garlic, parsley, lean cooked ham, 
a few mushrooms, a glass of sherry, tomato sauce, yolks of 
eggs, butter. 

Method: Make z omelets — one coloured a bright green 
by mixing with the omelet mixture a little spinach, previously 
boiled, then saute in butter and rubbed through a sieve, 
and chopped chives. The other omelet is blended in the 
same way with tomato pulp and skin, saute in butter, 
with garlic and a little chopped parsley and rubbed through 
a sieve, making a red omelet. Fry the chopped ham and 
mushrooms in a little butter, with chopped parsley, moisten 
with the sherry and a little stock. 

Put the green omelet on a hot dish without folding, over 
it spread the ham and mushrooms and over this place the red 
omelet. Serve with a tomato sauce, to which the yolk of an 
egg and a little butter have been added. 

% 

HUEVOS AL PLATO A LA FLAMENCA 
(Eggs sur la plat a la Flamenca) 

This is a favourite way of preparing eggs in Andalusia 
and is a feature on the menus of all the restaurants in 
Seville. 

Ingredients: Eggs, tomatoes, fresh peas, French beans, 
fried potatoes, sliced sausages, a few asparagus tips,pimentios, 
cooked ham, onion, a little stock. 

Method: Cut the ham in small squares and sautd in 
butter, with a litde chopped onion. When the onion begins 
to brown add the other vegetables, all previously cooked. 
Mix well and fry for a few minutes, seasoning with salt and 
pepper. Add the slices of cooked sausage and put all in a 
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fireproof dish. Break the eggs over this and put in a quick 
oven till the eggs are set. Garnish the dish with sliced 
cooked pimientos, ham cut in small triangles, and slices of 
sausages. 

HUEVOS FRITOS A LA ANDALUZA 
(Fried eggs a L Andalusia) 

This is one of the most delicious ways of frying eggs. It 
requires some skill, however, and must be done with rapidity 
and a sure hand. Break i egg at a time in a cup: slip it into a 
small, but deep, frying pan of boiling oil and, as soon as it 
shows the slightest sign of colouring, turn it and give it 
i or more minutes or even less. It will swell out like a fritter. 
Drain for a few seconds on a fish slice, with which it should 
be removed from the oil, and serve immediately. 

% 

HUEVOS FRITOS CON JAMON A LA MADRILENA 
(Fried eggs and ham a la Madrilena) 

For this simple but tasty dish, strips of raw ham are fried 
with eggs and usually accompanied by a tomato sauce and 
often by a Pisto Manchego (see page 181) or fried potatoes. 

PURE A LA ANDALUZA 
(Puree a la Andalusia) 

This puree of chick peas or dried peas, seasoned with 
cumin, is popular as a garnish or as a vegetable dish. After 
having been soaked for 1 2 hours or so, the peas are boiled 
in salted water and, when sufficiently tender, they are 
rubbed through a sieve into a basin. The puree is put in a 
saucepan and thinned, either with a little of the water m 
which they were cooked or with a little milk. Butter is 
added and a seasoning of salt, pepper and cumin. The 
puree should be well stirred, and should be light. It is 
often used as a border for meat or fish dishes. 
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ROPA VIEJA ESP Aft OLA 
(“Remnants” k l’Espagnole) 

This is a favourite Spanish way of disposing of cooked 
left-over meat. 

Ingredients: Cooked meat, i lb. of onions, i lb. of tomatoes, 
5 or 6 pimientos, butter, salt and pepper. 

Method: Slice the onions and fry them in butter. When 
they begin to brown, add the sliced or quartered tomatoes, 
the sliced pimientos and the meat, cut in thin strips. Season 
with salt and pepper. Simmer gently for \ an hour. This dish 
is sometimes garnished with croutons of fried bread. 

EL ADOBO A LA MADRILEftA 
(Seasoning or marinade a la Madrilena) 

This makes an excellent marinade for pork chops and 
gives them a delicious flavour when grilled or saute. The 
casserole or dish in which the cutlets are to marinate is well 
rubbed with crushed garlic, then filled with equal parts of 
vinegar and white wine, so that the cutlets will be just 
covered, and a seasoning of salt, pepper, i bayleaf, and a 
little marjoram is added. The casserole should be kept in a 
cold place and the cutlets soaked for about z hours or longer. 
They should be well dried in a cloth before being cooked. 

SALSA VERDE ESPAftOLA 
(Spanish green sauce) 

Put a little oil in a saucepan and when hot add z or j 
cloves of chopped garlic. When the garlic begins to brown 
stir in a little flour and add gradually z pints of hot stock 
and i tablespoon of chopped parsley. Season with salt and 
pepper and let it simmer till reduced by half. Add a handful 
of cooked peas and a handful of asparagus tips and simmer 
for i o minutes longer. This sauce is often poured over hard- 
boiled eggs and the dish garnished with boiled new potatoes. 
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oA J^ew Spanish leverages 

CHOCOLATE 

Chocolate has been a favourite beverage with the Spaniards 
for several centuries and was first introduced from Mexico, 
where it was extensively drunk by the Aztecs. In Spain it is 
a great breakfast beverage, as popular as tea in England. 
It is made with water, but simmered till it becomes very 
thick — of the consistency of cream — and is served very 
hot in small cups and flavoured with a little cinnamon. 
The Spanish breakfast tray is a simple one as compared with 
a breakfast “spread-out” in England — a small cup of hot 
and highly concentrated chocolate, a jug of cold milk, loaf 
sugar, a tumbler and a few churos (described on page 206). 
The cold milk is poured out in the tumbler, over a little 
loaf sugar, and a sip of the hot chocolate alternates with a 
sip of the cold sweet milk, and an occasional morsel of 
churos. This is the typical Spanish breakfast. 

GRENADINA 
(Syrup of fresh pomegranates) 

This delicious beverage is made from the fresh pome- 
granates, the juice of which is mixed with a light syrup 
made with sugar and water. A litde of the syrup is put in a 
tumbler and iced water added to it. 

% 

FRUTA CON VINO 

As in other fruit-growing and wine-drinking countries, 
the Spaniards have a particularly pleasant way of flavouring 
their wine with fruit. They skin and stone a peach, an 
apricot, a plum or any suitable fruit, cut it in several pieces 
and put it in a glass. Over it they pour their wine. This 
refreshing beverage is drunk during meals, and the fruit, 
impregnated with perhaps several helpings of wine, is very 
delicious to eat. 
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qA J<ew Spanish Wines 

The wines of Spain and of the Canary Islands have been 
held in high esteem for many centuries, particularly the 
Sherry, the Malaga, the Valdepeiias and a few others. But 
although from a geographical standpoint Spain is admirably 
situated as a vine-growing country, France has always held 
the front rank in table wines, from the fact that methods of 
production have been more carefully studied and the grap 
has not been so rudely treated. Within recent years, however, 
wine production in Spain has been greatly improved and 
modern and more scientific methods have been adopted in 
many vineyards. 

The English word “sherry,” which was originally 
“sherris,” is derived from the name of the town Xeres de la 
Frontera, from which the wine takes its name. There are a 
great number of different sherries, those made for exporta- 
tion differing in type from those consumed in the country. 
Among the best are the wines made from a certain proportion 
of Pedro Ximenes grapes, this proportion varying according 
to type. Sherry is by nature of a pale colour, the darker 
shades being brought about by age or by Paxarete, a wine 
made by exposing the grapes to the sun. 

Among the better known Spanish wines the following 
may be mentioned: 

Amontillado, from Andalusia, a sherry of the first class, 
dry and delicate. 

Manzanilla, a light and delicate wine, of a fine straw 
colour, highly aromatic. At Sanlucar de Barrameda, where 
Manzanilla has been produced for many centuries, the name 
is said to be derived from the word “chamomile,” the 
Spanish for which is “manzanilla,” and the flavour of the 
wine is certainly reminiscent of that sweet smelling herb. 

Solera (i 847) is a rare wine, brown, with a dry finish, but 
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there are many different kinds of Soleras, as this is the name 
given to the method followed by growers to produce a 
special type of sherry. Among the Solera wines there are, 
for instance, the Olorosos, the Finos, the Amorosos, the 
Amontillados and many others. 

Tio Pepe, one of the finest of very dry sherries, is extremely 
delicate. Xeres, Xeres de la Frontera, both pale and brown, 
dry and rich; Pedro Ximenes, a fine and delicate wine; 
Montilla, dry, a good bouquet and flavour; Malaga wine, 
from Malaga, a very rich dessert wine, of lighter alcoholic 
strength than sherry. 

Valdepenas, from La Mancha, a red wine, full-bodied and 
strong. It requires age to perfect it and is considered one of 
the finest wines of Spain. Manzanares, similar to Valde- 
penas. 

Vino Tinto, a red wine from Alicante — a tolerable wine 
which, when matured, is called Fondillos. Mataro, a 
Catalonian red wine, full-bodied and generous, but a little 
harsh. 

From the Estremadura we get one of the best red wines 
of Spain, the Tinto Olivencia. 

Tintillo de Rota, from Andalusia, is a sweet cordial wine, 
very luscious and, at one time, was very popular in England. 

Cordova, from Andalusia, is a good, typical wine of the 
country, and among other good wines are: Miranda de 
Ebro, from Old Castille; Cabezon, from Valladolid; Tierra 
del Campo, from Old Castille; Velez Malaga, from Malaga, 
a luscious sweet wine. Malvasia from Catalonia is a sound 
Malmsey; Vidona, made in the Canaries, is a wine resembling 
Madeira; Palma, also made in the Canaries, is a rich Malmsey, 
having a slight flavour of pineapple; Anis del Mono, is an 
excellent anisette, made at Badalona, in Catalonia; Fuenceral 
is a liqueur wine from Old Castille. 
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The wines of the Rioja district are of comparatively recent 
origin, but are of excellent quality and very sound, with an 
aromatic and characteristic bouquet. The Rioja clarets are 
soft and delicate* wines and the burgundies are rich and full- 
bodied. There are also some excellent white Rioja wines, 
both dry and slightly sweet. These Rioja wines are now 
being largely exported to England and are pleasing table 
wines. 

Among the vintage Rioja wines the best are: Bilbainas 
“Villa Paceta” 1904, which is considered fto be the best 
vintage claret of the Rioja district; Bilbainas “Villa Paceta” 
1910, a very fine claret, with an elegant bouquet; Bilbainas 
“Villa Paceta” 1917, a fine delicate claret, with a beautiful 
aroma. 

Among the Rioja burgundies we get: Bilbainas “Castle 
Pomal” (Rioja) 1912, a great wine in perfect condition; 
Bilbainas “Castle Pomal” (Rioja) 1926, a soft and velvety 
wine, with a delicate aroma. 

Among the dry white wines are: Bilbainas “Dry England” 
(Rioja) 1910, a fine specimen of dry white wine; Bilbainas 
“Dry England” (Rioja) 1917, a delicate and elegant wine. 

And some of the best of the Rioja Sauternes are the 
Bilbainas “Brillante” Sauternes (Rioja) 1912, ’14 and ’26. 
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Introduction 

The cooking of Portugal is practically the same as that of 
Spain and particularly that of the province of Galicia. There 
is perhaps an even more generous use of onions and 
tomatoes, but the dishes are similar and much wine is used 
in cooking. 

I wish to tender m£ thanks to Senor A. S. De Mendon$a, 
of the Casa de Portugal, London, for his kind assistance 
in selecting these few typical Portuguese national dishes. 



% % 

Soups 

SOPA DE BATATA E AGRIAO 
(Potato and watercress soup) 

This is an interesting and typically Portuguese version of 
the French Potage Cressoniere, but it is richer and contains 
more ingredients. 

Ingredients: Meat stock, 3 or 4 potatoes, a bunch of water- 
cress, the yolks of 4 eggs, 1 cup of milk, 2 or 3 tablespoons 
of grated cheese (optional), salt and pepper. 

Method;: Grate a few uncooked potatoes, add them to the 
boiling stock and simmer for \ an hour. Rub through a 
sieve and put the soup back in a saucepan. A few minutes 
before serving, add the watercress, finely chopped. Put the 
yolks of 4 eggs in the soup tureen, mix them thoroughly 
with a cup of warm milk and 1 tablespoon of butter, adding 
gradually a few tablespoons of the hot soup. Finally pour 
the soup into the tureen over the egg mixture. Season with 
salt and pepper and sprinkle with grated cheese, according 
to taste. 
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SOPA DE TOMATE E OVOS 
(Tomato and egg soup) 

Ingredients: 3 lbs. of tomatoes, 2 onions, 1 heaped table- 
spoon of chopped parsley, 3 or 4 hard-boiled eggs, 2 table- 
spoons of butter, salt and pepper, 2 quarts of water. 

Method: Quarter the tomatoes, slice the onions and put 
them in a saucepan with a little butter. Crush the tomatoes 
with the back of a spoon, and simmer for about 1 5 minutes, 
till both tomatoes and onions are tender. Then add the 2 
quarts of boiling water and. the chopped parsley. Bring 
to the boil and simmer for i| to 2 hours. Remove from the 
fire, pour the soup through a sieve into a basin and then 
rub the tomatoes and onions through the sieve. Replace on 
the fire, season with salt and pepper and, just before serving, 
add 2 tablespoons of butter and stir well. This soup is 
poured over sliced hard-boiled eggs. 

SOPA DE CAMARAO 
(Shrimp soup) 

Ingredients: 1 pint of shrimps (live when available), 3 or 
4 large onions, flour, butter, 1 glass of white wine, salt and 
pepper, croutons of fried bread. 

Method: Boil the shrimps in salted water and, when done, 
remove and keep the water in which they were boiled. 
Slice the onions and cook with a little butter in a saucepan, 
sprinkling with about 1 tablespoon of flour, and cook till 
it begins to colour, but do not let it brown. Stir well, and 
add the water in which the shrimps were boiled, and the 
shrimps, of which the heads should have been removed. 
Pound the heads in a mortar with a little butter, rub through 
a sieve, and add to the soup. Season with salt and pepper, 
and serve with croutons of fried bread. 
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FOFOS DE BACALHAU 
(Salt eod puffins) 

Ingredients: i lb. of thick dry salt cod, 2 eggs, 3 tablespoons 
of flour, salt, Parmesan cheese (optional), water. 

Method: Soak the cod for 1 2 hours in cold water, changing 
the water frequently. Put the cod in a saucepan, cover 
with cold water and bring to the boil. Simmer for a few 
minutes, remove from the water and drain thoroughly. 
Remove the bones, and cut the fish in i-inch squares. 
Make a batter with the flour, the yolks of eggs and a little 
water, adding a good pinch of salt. Finally, add the whites 
of eggs, stiffly beaten. Dip the pieces of fish in this batter 
and fry in hot oil to a golden colour. Parmesan cheese 
is sometimes added to the batter. 



% 

BACALHAU A PORTUGUESA 
(Salt cod a la Portugaise) 

Ingredients: i£ lbs. of dry salt cod, 3 or 4 large potatoes, 
5 onions, tomatoes, pimientos, oil, butter, salt and pepper. 

Method: Having soaked the cod, as in the preceding recipe, 
remove the bones, and flake the fish. Slice he potatoes, the 
onions, the tomatoes and pimientos, and place in alternate 
layers in a deep earthenware casserole with the fish. Add 
several tablespoons of oil, a little melted butter, and season 
with salt and pepper. Simmer for 1 to i| hours, keeping 
the casserole closely covered. 
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BACALHAU FRESCO A PORTUGUESE 
(Cod 4 la Portugaise) 

Ingredients: z\ lbs. of fresh cod, | lb. of chopped onions, 
i£ lbs. of tomatoes, 4 02s. of rice, £ pint of white wine, 
\ pint of oil, butter, 1 clove of garlic, a few sprigs of parsley, 
salt and pepper. 

Method: The cod should be divided into slices or steaks, 
weighing | lb. each. Put them in a deep frying pan with the 
oil and butter, the chopped onion, previously cooked to a 
light golden colour in butter, the finely chopped tomatoes, 
the garlic, the rice, previously boiled in salted water for 10 
minutes, and well drained, and the parsley. Season with salt 
and pepper, cover the frying pan with a dish and cook for 
about 10 minutes, uncover and cook for another 8 to 10 
minutes. Arrange the cod steaks on a hot dish and cover 
with the contents of the pan. 

^ % 

% 

oZMeat 

LOMBO DE PORCO 
(Loin of pork) 

Ingredients: z lbs. of loin of pork, z onions, z tomatoes, z 
carrots, parsley, 1 tablespoon of butter, 1 of lard, 6 table- 
spoons of wine or stock, salt and pepper, mixed cooked 
vegetables. 

Method: Melt the butter and lard in a saucepan or casseiole 
and, when hot, put in the pork, well rubbed over with 
salt. Cook to a nice brown colour, turning it so that it is 
equally browned on all sides. Then add the sliced onions, 
tomatoes, carrots, a little parsley and either the white wine 
or stock to moisten. Season highly with salt and pepper 
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and simmer gently for 2 to z\ hours till the meat is tender. 
Place the loin on a hot dish, strain the sauce over it and 
garnish with cooked vegetables, such as aubergines, 
pimientos, carrots, peas, small potatoes, sautes in a little 
butter. 



LOMBO DE PORCO REAL 
(Loin of pork a la Royale) 

The bottom of an oblong mould is covered with a thin 
coating of aspic jelly and, when this begins to set, various 
vegetables cut in fancy shapes are arranged in a pattern over 
it and covered with a thin layer of aspic. When this has 
set, the cold roasted loin of pork is placed on the dish, with 
the top downwards. Cover with warm aspic and let it 
stand till quite firm in a cold place. To remove, warm the 
mould for a few seconds in hot water. Garnish with pieces 
of aspic cut in fancy shapes. 



LOMBO DE VTTELA A PORTUGUESA 
(Loin of veal a la Portugaise) 

Place the loin of veal in a deep dish with white wine, a 
clove of garlic, and season with salt and pepper. Let it 
stand for several hours in this marinade, turning it frequently. 
Remove the garlic and half of the wine, brush the joint with 
melted butter and lard, and roast, basting frequently with 
the sauce. 
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Poultry 

GALINHA CEREHADA A PORTUGUESA 
(Chicken saute a la Portugaise) 

The chicken is jointed into 8 pieces, which are cooked to 
a rich golden colour in a little oil and butter. One chopped 
onion and i clove of garlic are then added and, when the 
onion is slightly golden, 2 or 3 chopped tomatoes are 
added, and 2 02s. of small, previously cooked mushrooms. 
The dish is seasoned with salt and pepper. Simmer gently 
for f hour, put the pieces of chicken on a hot dish, pour 
the sauce and the mushrooms over them and garnish with 
small cooked tomatoes. 



% % 
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Sweets 

PUDIM PORTUGUEZ 
(Portuguese pudding) 

Ingredients: The yolks of 12 eggs, 1 lb. of sugar, the juice 
of 6 oranges. 

Method: Put the lump sugar in a saucepan with the juice 
of the 6 oranges and boil till it begins to thicken. Remove 
from the fire and, when slightly cool, beat in the yolks of 
eggs. Pour the mixture into a well buttered mould and cook 
in a saucepan pf water, which should be kept simmering 
all the time. When set, remove from the mould and let 
stand till cold. 
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PUDIM DE NOSES 

(W alnut pudding) 

Ingredients: \ lb. of sugar, 6 02s. of walnuts, 5 eggs, 
cinnamon. 

Method: Shell the nuts and pound them in a mortar to a 
smooth paste with the cinnamon. Beat up the eggs and 
sugar, add the nuts and mix and beat thoroughly. Pour the 
mixture into a well-buttered mould and cook as in the 
preceding recipe. 

% 

PUDIM DE OVOS 
(Egg pudding) 

Ingredients: iz yolks of eggs, 1 lb. of sugar, a small strip 
of pork fat (unsalted), a small strip of grated lemon rind, 
cinnamon, 1 wineglass of port or Madeira. 

Method: Boil the sugar with the grated lemon rind, the 
cinnamon and the pork fat till it turns to a fairly consistent 
syrup. Remove from the fire and, after a few minutes, 
gradually beat in the eggs with the wine. Coat a mould with 
a thin layer of caramel, pour the mixture into it, place in a 
saucepan of boiling water and cook for f of an hour. The 
mould should have a lid or be covered in some other way. 



% 

Savoury 

OVOS DUROS A PORTUGUESA 
(Hard-boiled eggs a la Portugaise) 

This consists of large, firm tomatoes, halved and the 
interior scooped out. They are seasoned with salt and 
pepper and cooked in a little oil for a few minutes only. A 
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hard-boiled egg is placed in each half tomato, and a thick 
Portugaise sauce (made with tomatoes, a little onion, garlic, 
oil, salt and pepper) is poured over each egg. 

% % 

% 

qA J<ew Portuguese Wines 

The history of port is closely associated with the history 
of England, and had it not been that English wine merchants 
developed the vineyards of the Douro Oporto and adapted 
a wine to please the English palate, port, as we know it 
to-day, might not have existed. 

The first real port to be shipped to England was that 
shipped by two young English wine merchants in the year 
1576. The story goes that they tasted a wine entirely new 
to them at a monastery near Oporto, and were so delighted 
with it that they promptly bought all they could find, 
doctored it with a little Portuguese brandy — a practice 
which is still followed — and despatched it to England. But 
it was not till the famous Methuen Treaty in 1703 that port 
became really popular in England. 

In return for the admission of English woollens into 
Portugal, England granted differential and favourable 
duties on Portuguese wines, thus displacing the drinking of 
French burgundy by that of port. This treaty stood for 130 
years; and although the days of the “three bottle” and “four 
botde” man is a thing of the past, port has remained a 
popular and almost national English drink, for the port 
made for the English market is not the same as that drunk 
in Portugal. 

The district where port is grown is the Alto Douro, a 
rugged tract of land, commencing at a point on the river 
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Douro, about sixty miles from the picturesque town of 
Oporto. It is made from grapes grown in this valley, and 
nowhere else, although there are many wines of the port 
“style” on the market. The finest grapes blended in the 
trough to make the best quality port are the Tinta Francisca, 
Tinta C 3 Lo, Tourigo, Morete, Mcurisco Bastardo, Souzao 
and Tinta Amarella. 

Port is now generally matured in the cask, but in years 
of exceptionally fine vintages a certain quantity of the very 
choicest wine is set aside to mature in bottles, and this is 
Vintage Port. 

Crusted Port is the wine which has been bottled before 
fermentation is complete, and which, in time, precipitates 
argol, a semi-crystalline deposit, which is a crude kind of 
tartar, generally red or grey, and forms a crust on the sides of 
the bottle. This deposit proves that the wine is the natural 
produce of grapes. In pouring out such ports, great care 
should be taken not to shake the bottle, and in decanting 
carefully the “crust” will be left behind in the bottle. 

Port is a generous and full-bodied wine. When young it 
is of a deep purple colour, and is known as “Full.” It 
grows paler as it ages, becoming “Ruby” and afterwards 
“Tawny.” 

In his book on Wine and Wine Lands of the World , Mr. F 
Hedges Butler gives the following interesting list of the 



famous ports of last century: 


1815 


“Waterloo” 


1820 


“Twenty” 


1834 


“Thirty-four” 


1847 


“Forty-seven” 


1851 


“Exhibition” 


1854 


“Comet” 


1863 


“Sixty-three” 


1868 


“Sixty-eight” 


1887 


“Jubilee” 


1896 


“Jubilee” 

227 




RECIPES OF ALL NATIONS 

The same author tells us that the most famous vintages 
still extant are those of 1878, *87, ’90, *92, ’96, 1900, ’04, 
’08, ’12, ’17, ’20, *22, ’25 and *24; and that the “ ’23 vintage 
is universally recommended for laying down, being con- 
sidered one of the best since 1878.” 

Madeira wine has also been chiefly in the hands of British 
wine merchants, and the industry was* largely developed by 
tfiem. It is a light coloured white wine of the sherry type, 
full-bodied and luscious. 

Other Portuguese wines, which come mostly from the 
neighbourhood of Lisbon, are: Colares, which corresponds 
to French claret and is a wine of good quality; Carcavellos, 
a sweetish wine, known in England as Lisbon; Bucelas, a 
white wine, resembling Hock, made from the Riessling 
grape. 

Other Portuguese wines are rarely exported. 
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Introduction 

AUSTRIA AND HUNGARY 

Although the cookery of Austria is highly characteristic 
and national, it has been greatly influenced and moulded by 
that of the other nations with which she has come in close 
contact in the course of her varied and chequered career 
throughout the centuries. 

We find, first of all, traces of the German domination, and 
a number of Austrian dishes are undoubtedly of Teutonic 
origin, although in the course of time their interpretation 
has become so different that Austria may well claim them as 
part and parcel of her gastronomic heritage. The difference, 
in fact, is as great as that of the same waltz tune interpreted 
by a German band and a Viennese band — the notes and 
harmonies are identical, but there is a brilliancy, a sparkling 
vitality, and exuberance in the execution of the latter 
which is lacking in the more ponderous and sentimental 
execution by the former. The famous Haring Salat, for 
instance — now almost an international institution — is a 
typical example of this: taste it in Berlin and taste it in 
Vienna. The ingredients are more or less the same. Why 
is it different? Because in Berlin a German mind visualised 
it and a German hand made it, and because in Vienna its 
tone and rhythm were slightly altered by the light and deft 
hand of an Austrian. It requires but a slight touch, an 
additional amount of flavouring, some subtlety in the 
preparation or cooking of a dish to make it cross a frontier 
and to label it as belonging to one nation or another. 

If Austrian cookery has been influenced by Germany, it 
has been even more so by both Hungarian and Italian 
cookery. 

The Slav element in the population of Austria is strong, 
and the association with Hungary, whether as friend or foe, 
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is a long-standing one. Hungarian cookery, on the other 
hand, owes one of its most characteristic features to the 
Turkish rule under which she groaned for nearly two 
hundred years; and had it not been that Hungary was for so 
long a battlefield red with the blood shed to defend Chris- 
tian civilization against the attacks of the Turkish Empire, 
Hungarian cookery might have ignored the condiment 
which gives so many of her national dishes a vivid and 
brilliant scarlet hue. Paprika, or Hungarian pepper, was 
first introduced by the Turkish invaders, who got it origin- 
ally from* India. It is made from the fruits of the Capsicum 
annuum i and is sold in different grades varying in pungency 
and quality, that in general use in both Hungary and Austria 
being only slightly pungent, with a most pleasing flavour. 
It is unlike other peppers in that it can be used generously — 
i or 2 tablespoons having no more pungency than the 
proverbial “dash of cayenne” so often mentioned in culinary 
formulas. 

Turkish pepper, as it was first called, was for some con- 
siderable time used only by the peasants, but later it was 
adopted in the bourgeois kitchen, and eventually found its 
way to the royal courts. 

And this essentially and typically Hungarian condiment 
has also become typically Austrian and many a scarlet dish 
adorns the Austrian table. 

An interesting little memento of Austria’s wars with 
Turkey is the delicious Viennese crescent-shaped breakfast 
roll, which was created by a pastrycook to celebrate the 
victory gained over the Turks by John Sobieski in 1683, 
which saved the Austrian capital. 

The extensive use of pastes of all descriptions in Austria 
comes from her close connection with Italy and her rule 
over certain Italian provinces. The making there of such 
things as macaroni, spaghetti, gnocchi, ravioli, etc., was 
already a well-established tradition long before the Aus- 
trians occupied any part of Italy. But here again we get the 
same subtle difference in the interpretation of the same 
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recipes, and the Austrian Knodel or Nockerln is not quite 
the same as that of their Italian ancestors. 

In spite, however, of the various influences which are 
apparent in Austrian cooking; in spite, also, of the world- 
wide invasion of French cooking which is noticeable in the 
restaurant and hotel cookery of Austria, her national dishes 
are typical and her pastry cooks rank among the finest in 
the world. The same vitality and gaiety which characterise 
the Austrian people are reflected in the national dishes, and 
theirs is the food of a people who revel in music and 
dancing, and to whom cookery is one of the most pleasant 
arts and crafts of life. 
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As in most other European countries, the “suppe” or 
soup is an important and substantial dish in Austria, and 
with the peasants and working classes is a meal in itself. 
Like the Italians, they make all manner of pastes, of dump- 
lings and forcemeat balls which are added to the stock, thus 
turning the soup course into a very sufficing and substantial 
one. 

Goose fat is plentiful and cheap in Austria and is exten- 
sively used for cooking; and when ingredients such as 
sausages or meat, previously cooked in goose fat, are added 
to soups, it is apt to make them somewhat rich and, accor- 
ding to the standards of French or English cooking, too 
oily and greasy. 

Stock is made in the same way as in France and other 
countries, the soup meat being eaten in much the same 
manner as the French “bouilli” or boiled soup meat, with 
or without the addition of paprika and, more often than not, 
served with home-made flat or ribbon macaroni or some 
kind of dumplings. 
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KOHL SUPPE 
(Cabbage Soup) 

Cabbage soups of many descriptions are popular in 
Austria, as they are in Germany, the most popular among 
the peasants and working classes consisting of shredded 
cabbage, boiled in water, with a liaison of flour and butter, 
and a seasoning of salt, pepper and caraway seed. The 
following, however, is a more refined version of it: 

Ingredients: Stock, i or 2 cabbages, fried sausages, or 
boilecl smoked sausages, flour, fat, salt and pepper. 

Method: Shred the cabbages and brown in a little hot 
fat. Sprinkle with a little flour, stir well and cook till the 
flour begins to brown. Pour boiling stock over the cabbage, 
season with salt and pepper and simmer for 1 hour. Before 
serving, add slices of either fried sausages or boiled smoked 
sausages. 



KUMMEL SUPPE 
(Caraway soup) 

Extensive use is made in Austrian cooking, as in German 
cooking, of caraway seed as a flavouring. 

Ingredients: 1 teaspoon of caraway seed, 2 02s. of butter, 
1 02. of flour, macaroni, water, salt and pepper. 

Method: Melt the butter in a saucepan, then add the flour 
gradually and stir till it browns. Mix in die caraway seeds, 
and pour in about pints of boiling water, stirring well. 
Simmer for | an hour, strain and add the macaroni, cut in 
inch lengths and previously boiled. Instead of the macaroni, 
croutons of fried bread are sometimes added to the soup. 
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BRIES SUPPE 
(Sweetbread Soup) 

Ingredients : z or 3 calves’ sweetbread, stock (2 pints),. 2 
onions, 2 or 3 carrots, 1 cabbage, asparagus tips, salt and 
pepper; 

M ethod: Soak the sweetbread in cold water for 3 or 4 
hours, changing the water occasionally. Put them in a 
saucepan of cold water, and bring to the boil for exactly 2 
minutes. Remove from the water and lay them on a clean 
cloth to drain. With a knife, carefully remove bits of skin 
and veins, being careful not to damage the thin membrane 
which covers the sweetbread. 

Slice the vegetables with the exception of the asparagus, 
and shred the cabbage. Melt some fat in a saucepan, and 
when hot add the vegetables and simmer till they begin to 
brown. Sprinkle with flour, stir well till this also begins to 
brown. Cover with the boiling stock, and simmer for £ an 
hour or a little longer.. Add the sweetbread, cut in 2 inch 
lengths, and simmer very gently for 30 to 35 minutes, till 
the sweetbread is quite tender. For serving, remove the 
pieces of sweetbread from the stock, put them in a soup 
tureen and strain the soup through a sieve over them. The 
soup is garnished with cooked asparagus tips and croutons 
of fried bread. 

% 

BROT SUPPE 
(Bread Soup) 

Ingredients: A few slices of stale bread, preferably the crust, 
i£ pints of veal stock, 2 or 3 eggs, sausages or smoked meat, 
parsley, salt and pepper. 

Method: If the bread is not quite dry, put it in a slow oven 
till it is crisp. Break the bread in small pieces, put it in a 
saucepan and pour the tepid stock over it. Let it stand for 
10 minutes, so that the bread gets thoroughly soaked with 
the stock. Then put on the fire, and stir till the mixture 
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comes to the boil. Season with salt and pepper and simmer 
for \ an hour. The soup should be perfectly smooth and 
any pieces of bread which have not been absorbed by the 
liquid should be crushed with the back of a spoon. Five 
minutes before serving, beat the yolk of an egg in a basin, 
stir with i or 2 tablespoons of the hot stock, and add to the 
soup, which must not be boiling. Slices of hard-boiled 
eggs, of previously cooked sausages or smoked meat, are 
added 2 or 3 minutes before serving, and finally the soup 
is sprinkled with fried parsley. 



RAHM SUPPE 
(Cream Soup) 

As Pea Soup is used in the making of this Cream Soup, I 
give first of all a recipe for the former. 

For the Pea Soup: 1 pint of shelled peas, stock, 2 table- 
spoons of butter, 1 of flour, parsley, salt, pepper, and a little 
sugar. 

Method: Put the shelled peas in an earthenware casserole, 
or a saucepan with a close-fitting, lid, with the butter, 1 
tablespoon of water, salt, pepper and a little sugar. Stew 
very gently till the peas are tender — the time varies 
according to whether young or old peas are used. 
When nearly done, add the flour and cook to a golden 
colour without browning. When done, rub the peas 
through a sieve into a basin. Put this puree into a saucepan, 
pour the hot stock over it, stir well and simmer for £ an 
hour. The soup is garnished with cooked macaroni and 
strips of smoked tongue. 

For the Cream Soup: One pint of sour cream — this 
should not be too thick, and use cream that is just beginning 
to sour — \ pint of pea soup, 2 or 3 onions, \ a teaspoon 
or less of caraway seed (according to taste), 1 tablespoon of 
flour, salt. 
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Method: Chop the onions finely, put them in a saucepan 
with butter, and simmer till they are a golden colour. 
Sprinkle with the flour and stir till the flour also begins to 
colour. Add the warm pea soup gradually, stir, and simmer 
till it thickens. Remove from the fire and, after a few 
minutes, add the warm sour cream and stir well. Replace 
the saucepan on the fire, stir and simmer for 20 minutes. 
Season with salt and caraway seed. Garnish with a few 
croutons of fried bread. 
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FISCH SUPPE 
(Fish soup) 

Ingredients: £ pint of pea soup, f pint of fish stock, \ pint 
of vegetable stock, fish roe, a few tablespoons of sour cream, 
a few strips of lemon peel, 1 tablespoon of vinegar, salt 
and peppercorns. 

Method: Mix the strained fish stock, the vegetable stock, 
and the pea soup in a saucepan and stir well. Season with salt 
and peppercorns. Simmer for 1 5 minutes, and before serving 
add pieces of cooked fish, cooked roe, and the vinegar. 
When the soup is poured into the tureen add the sour cream 
and thin strips of lemon peel. Serve with croutons of fried 
bread. 



GARNISHES FOR SOUPS 
These garnishes are either previously cooked and added 
to the soup at the last moment or some of them are poached 
in the soup 10 or 15 minutes before serving, according to 
size and ingredients. 
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REIS WORSTCHEN 
(Rice sausages) 

Ingredients: Boiled or stev/ed cold rice, cooked lean veal, 
the yolk of i or 2 eggs, 1 whole egg, breadcrumbs, salt and 
pepper. A few sheets of rice paper (Rice paper is used in 
confectionery and for macaroons). 

Method: Chop the veal very finely, mix with the rice, 
season highly with salt and pepper and bind the mixture 
with the yolks of 1 or 2 eggs. Shape into tiny sausages by 
wrapping in rice paper and twisting the ends. This must 
be very carefully done as rice paper breaks easily. Dip in 
beaten egg, roll in fine white breadcrumbs and fry in hot 
fat. These are added to the stock just before serving. 



NIEREN-KNODEL 
(Kidney balls) 

Ingredients: Calf’s kidney, 3 eggs, breadcrumbs, flour, 
frying fat, beef marrow, salt and pepper. 

Method: Melt a little fat in a frying pan, and cook the 
finely chopped kidney. When done, put in a basin, add the 
marrow, previously poached, the breadcrumbs, a little flour, 
season highly with salt and pepper, and bind with the yolks 
of three eggs. The mixture should be sufficiently stiff to be 
shaped into tiny balls. These are added to the stock about 
5 minutes before serving. 






FRIDATTEN 
(Pancakes for soups) 

Ingredients: \ pint of milk, 2 eggs, 6 tablespoons of flour, 
a pinch of salt, butter. 

Method: Make a light batter with the above ingredients, 
beating well, and let it stand for about 1 hour. Put a very 
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small piece of butter in a small frying pan and, when it has 
melted and the whole pan is coated, remove the pan from 
the fire, and quickly pour a little of the batter in the pan, 
tilting it from side to side so that it spreads evenly and 
thinly, covering all the pan. Replace at once on the fire, 
and when one side is done, either toss the pancake or turn it 
carefully with a fork. When done, remove from the pan. 
Let the pancakes get cold, then cut them into very thin strips 
— almost as fine as vermicelli — and add to the soup just 
before serving. 



MEHL-NOCKERL 
(Flour dumplings) 

Ingredients: 6 ozs. of flour, 3 or 4 eggs, butter, a pinch of 
salt. 

Method: Put the flour in a salad bowl or earthenware 
tureen, leaving a bare space in the centre of the basin. 
In this put the yolks of eggs mixed with melted butter. 
Work with a wooden spoon, gradually mixing in the flour 
with the eggs and butter till all the flour has been used. 
Finally add the whites of eggs, beaten to a stiff froth. The 
paste should be very firm, although light. Shape into small 
balls, either with the hands or with a soup spoon, and 
poach in boiling stock for 10 minutes. When the balls rise 
to the surface they are done. 
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Extensive use is .made of freshwater fish in Austria, as all 
saltwater fish has to be imported, and is therefore more, 
expensive and less abundant than in other countries. Salt 
fish is popular, as it is in Germany. Their fish dishes are 
highly seasoned, more often than not with paprika. 

PAPRIKA MAKRELLEN 
(Paprika mackerel) 

Ingredients: z or 3 skinned and filleted mackerel, 1 or z 
onions, 6 tablespoons of sour cream, the yolk of 1 or z 
eggs, the juice of \ a lemon, butter, small potatoes, salt, 

1 tablespoon of paprika. 

M.ethod: Chop the onions and cook in butter to a golden 
colour. Butter a fireproof dish, put the onions in it, place 
the filleted mackerel over them, season with salt, sprinkle 
with paprika and add the sour cream. Cook in a moderate 
oven for 20 to 25 minutes. Remove the dish from the oven, 
and mix in the yolks of eggs, previously stirred in a basin 
with a little butter and lemon juice. Small boiled potatoes 
are served with this dish. 



% 



hAringe in rahmsauce 

(Herrings in cream sauce) 

Ingredients : A few fillets of fresh herrings, 6 or 8 table- 
spoons of sour cream, a few boned anchovies, butter, brown 
breadcrumbs. Salt and pepper. 

Method: The fillets of herrings are put in a buttered fire- 
proof dish, with the sour cream, then sprinkled with bread- 
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crumbs, well seasoned with salt and pepper, and garnished 
with anchovies (in oil) and a few pats of butter on the top . 
Put in a moderate oven and cook for 20 to 30 minutes, till 
the fish is quite tender. 



KREN-MAKRELLEN 
(Mackerel -with horse-radish sauce) 

The mackerel are either grilled or boiled, served with 
plain boiled potatoes and the following sauce accompanies 
them: Melt i tablespoon of butter in a saucepan, add 
gradually a little less than a tablespoon of flour, and work till 
smooth. Add \ pint of warm sour cream gradually, stirring 
well, then add 2 tablespoons of finely grated horse-radish, 
1 or 2 teaspoons of vinegar and a little salt. Stir well and 
simmer for 5 minutes. 



FISCH-GULASCH 
(Fish stew with paprika) 

Ingredients: Any kind of fresh white fish can be used for 
this, such as turbot, halibut, brill, cod, etc. \\ lbs. offish, 
6 large onions, i| tablespoons of paprika, salt, pepper and 
frying fat. 

Method: Melt a good amount of fat in a saucepan, and fry 
the sliced onions till a golden colour. Then add the fish, 
cut in 2 or 3 inch lengths, without the bones, sprinkle with 
the paprika, salt and pepper and just cover with a litde 
stock or water. Simmer for 1 hour or a little more, without 
stirring. Add a little more water or stock, if necessary. 
Plain boiled rice is usually served with this. 
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STEIRISCHE FORELLE 
(Trout a la Styria) 

Ingredients: A few small river trout, filleted and skinned, 
a few slices of larding bacon, butter, a few tomatoes. 
Bechamel sauce (see page 80), salt and pepper. 

Method: Bone and skin the fish, lay the fillets on a buttered 
pan, cover with the slices of larding bacon and cook in a 
moderate oven for io to 15 minutes till the fish is tender. 
Put on a dish, remove the larding bacon, and serve with a 
Bechamel sauce and tomatoes previously cooked in a little 
butter and well seasoned with salt and pepper. 

BUCKLINGE 
(Smoked herrings) 

Ingredients: A few Biicklinge herrings, filleted (these are 
obtainable in England), 2 eggs to each fillet, butter, salt and 
pepper. 

Method: Butter a fireproof dish, lay the herring fillets in 
it, leaving sufficient space between each herring for 2 eggs. 
Break thfe eggs carefully between each fillet, sprinkle the 
eggs with salt and pepper, put a few pats of butter on the 
herrings, and place in the oven till the eggs are set. 

FISCH MIT KAPERN 
(Fish with capers) 

Ingredients: i£ lbs. of any white fish, 3 or 4 large onions, 
6 tablespoons of sour cream, the juice of 1 small lemon, 1 
teaspoon of grated lemon peel, 2 or 3 tablespoons of capers, 
parsley, salt and pepper. 

Method: Brown the onions in a frying pan in hot fat, add 
the pieces of fish, cut in 2 inch lengths, season with salt and 
pepper, add the sour cream, and finally the lemon juice, the 
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grated lemon peel, a little parsley' and the capers. Mix well 
and serve as soon as the fish is tender. 

GESPICKTER FISCH 
(Larded fish) 

Ingredients: For this a whole fish is required — either a 
small turbot, brill, cod, etc. — a slice of larding bacon, 3 or 
4 onions, salt and pepper, a garnish of vegetables. 

Method: Cut the larding fat into very thin inch lengths, 
and lard one side of the fish neatly with a larding needle. 
Lay the fish in a buttered tin, on sliced onions, dot with 
butter, season with salt and pepper and cook slowly in a 
moderate oven, basting frequendy. 

When done lay the fish on a dish with the larded side 
uppermost, and either garnish the dish with the cooked 
vegetables or serve them separately. Mushrooms, whole 
truffles or cauliflower, often accompany this dish. 

% 

AAL A LA DANUBE 
(Eel a la Danube) 

Ingredients: Eel, 2 or 3 glasses of white wine, parsley, salt. 
For the sauce: the yolks of 1 or 2 hard-boiled eggs, a little 
stock or gravy, 1 tablespoon of vinegar, chopped parsley, 
butter, mustard, salt, pepper, and a little sugar. 

Method: Cut the eel in pieces of about 2 inches in length, 
put them in an earthenware vessel, sprinkle freely with salt, 
and let them stand in a cold place for 3 or 4 hours. Now lay 
them in a saucepan, closely packed, moisten with the white 
wine, sprinkle with parsley, cover the saucepan and simmer 
till the pieces of eel are quite tender. 

For the sauce, melt the butter in a saucepan, add the 
finely chopped yolk of egg, stir well and add the other 
ingredients. Serve in a sauceboat. Garnish with slices of 
lemon. 
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HUMMER 

(Lobster) 

Ingredients : Lobster, 4 or 5 medium-sized mushrooms, 
Bechamel sauce (see page 80), to which a little fish stock is 
added, a few tablespoons of grated Parmesan cheese, bread- 
crumbs. 

'Method: Chop the meat of the cooked lobster, as well as 
the previously cooked mushrooms, and put in a fireproof 
dish. Cover with the Bechamel sauce, sprinkle with the 
grated cheese and breadcrumbs, and put in the oven till 
lightly browned. 



% 

% 

Entrees 

GANS-LEBER 

(Goose livers) 

Ingredients: A few goose livers, 3 ozs. of butter, a few 
tablespoons of white wine, \ lb. mushrooms, 3 or 4 table- 
spoons of sour cream, salt and pepper. 

Method: Melt the butter in a frying pan and when very 
hot put in the goose livers and cook for a few minutes, 
tossing them frequently. Then add the sliced mushrooms, 
the wine, the sour cream and season with salt and pepper. 
Cook till the livers and mushrooms are tender. Should the 
sauce be too thick, thin with a little wine. 

KALBSZUNGE 

(Calves’ tongue) 

Ingredients: Cooked calves’ tongue, 3 or 4 boned anchovies, 
breadcrumbs, \ lb*, of butter, the juice of 2 lemons, salt and 
pepper. 
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Method: Melt the butter in a saucepan, add the anchovies, 
which should be pounded in a mortar, the lemon juice, salt 
and pepper. Stir and mix well, and simmer for a few 
minutes. Slice the calves’ tongue, and dip each slice in this 
sauce when cold. Coat with fine white breadcrumbs, and 
fry to a golden colour in hot fat. Dish up and strain the 
sauce over the fried tongue. Rice is usually served with this 
dish. 



KREN-FLEISCH 
(Pork with horse-radish) 

Ingredients: Young, tender lean pork, 3 or 4 onions, stock, 
1 wine glass of vinegar, 2 tablespoons of grated horse- 
radish, 1 bayleaf, salt, croutons of fried bread. 

Method: Slice the onions and put them in a little hot fat, 
and as soon as they begin to colour add the pork, cut in 2 
or 3 inch lengths, cover with the stock and vinegar, add the 
bayleaf, season with salt and pepper and simmer very 
gently for 1 hour or so, till the meat is quite tender. When 
done, remove the pieces of pork from the saucepan, put 
them on a hot dish, strain the sauce over them, sprinkle 
with the grated horse-radish and garnish with croutons of 
fried bread. Mashed potatoes are served with this. 

BEUSCHEL 

(Heart, lungs, liver, sweetbread) 

Ingredients: Heart, etc., of a calf or lamb, stock, i| table- 
spoons of butter, 1 of flour, 1 tablespoon of capers, 1 
tablespoon of chopped anchovies, 1 tablespoon of vinegar, 
the juice of 1 lemon, 2 or 3 lumps of sugar, parsley, thyme, 
1 chopped onion, 1 teaspoon of grated lemon rind, salt and 
pepper. 
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Method: The cooked heart, etc., when cold are cut in 
strips of the size of macaroni. They are then added to the 
following sauce, and cooked for a few minutes in it. 

Melt the butter in a saucepan, and when melted add the 
flour gradually, and stir till the flour is browned. Then 
add the stock (about \ pint) little by little, stirring well. 
Add all the other ingredients, the lump sugar, salt and 
pepper, mixing thoroughly. Finally put in the calf’s 
heart, etc. and simmer for a few minutes. Some kind of 
knodel are served with this. 



% 

OSTERREICHISCHE EIER 
(Eggs a la Austria) 

Hard-boiled eggs are cut in half, the yolks removed and 
mixed in a basin with finely chopped cooked mushrooms, 
chopped anchovies, smoked tongue, lean cooked ham, the 
yolk of an egg, a little oil, vinegar, salt and pepper. The eggs 
are filled with this mixture and put on a dish with a little 
of the mixture around them. 

% 

gefUllter kohl wOrstchen 

(Stuffed cabbage leaves) 

Ingredients: A few cabbage leaves, forcemeat, butter, a 
few rashers of fat bacon, i glass of white wine, salt and 
pepper. 

Method: The forcemeat can be made with left-over cooked 
meat, preferably veal. The meat is finely chopped, ipixed 
with a little chopped onion, seasoned with chopped parsley, 
thyme, marjoram, fennel, caraway seed, and i yolk of egg to 
bind. It is cooked in a little butter, and well seasoned with 
salt and pepper. When well browned, lay a spoonful of the 
mixture on a cabbage leaf previously blanched in salted 
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water, wrap it well round the forcemeat, gathering up and 
folding the ends, and tie with string as in making a parcel. 
When done, line a saucepan with the rashers, put the 
stuffed cabbage leaves over them, add the white wine, and 
simmer very gently for \ an hour. To serve, arrange the 
stuffed cabbage leaves on a dish, remove the string, strain 
the gravy over them and serve with boiled rice. 

% 

HASCHIERTE NIEREN 
(Hashed or minced kidneys) 

Ingredients: Lamb kidneys, 4 tablespoons of stock, 3 or 
4 tablespoons of white wine or lemon juice, flour, 1 table- 
spoon of paprika, salt and pepper. 

Method: The lamb kidneys, fat and skin having been 
removed, are cooked in a little butter and well seasoned 
with salt and pepper. When done, remove from the pan 
and let them stand till cold. Then chop finely and cook for a 
few minutes in a little melted butter and flour. When the 
flour has browned, the stock and wine or lemon juice are 
added. Sprinkle with the paprika and serve with a puree 
of potatoes. 



% 

erdApfel-nudeln 

(Potato quenelles) 

Ingredients: 3 or 4 large boiled potatoes, 1 or 2 eggs, flour, 
2 tablespoons of grated Parmesan cheese, salt and pepper. 

Method: Boil the potatoes in salted water, then mash them 
thoroughly with a fork while still hot. Let them cool and 
work to a stiff paste on a board with the flour, the egg and 
the grated Parmesan. Roll in the shape of a long sausage, 
the thickness of a thumb. Cut this into 1 inch lengths and 
let them stand for about 1 hour or more to dry. Boil in 
salted water or stock for about 10 minutes until they have 
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all risen to the surface. Drain, and saut6 or fry lightly in 
butter, sprinkling them with breadcrumbs and Parmesan 
cheese. A tomato sauce is often served with this. 

% 

GEFtfLLTE OMELETTE 
(Stuffed pancakes) 

Ingredients: Pancake batter and highly spiced forcemeat. 

Method: Make pancakes in the usual way and put a little 
cooked forcemeat, highly spiced, in each. Roll the pancakes, 
cut them in half, put them in a well buttered fireproof dish 
and cook in a slow oven for 20 minutes. 

% 

GEFULLTE PAPRIKA 
(Stuffed paprikas) 

Ingredients: A few red or green paprikas, rice, stock, salt 
and pepper. 

Method: Put the rice in a deep frying pan and moisten 
thoroughly with stock. Season with salt and pepper. As 
the rice absorbs the stock, add a little more, and repeat 
this till the rice is cooked. Have ready some blanched 
paprikas^ tl\e tops having been cut off, and the inside of the 
paprikas scooped out, and fill with the rice. Placed the 
stuffed paprikas on the remaining rice. 
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<£Meat 

GULLASCH 
(Beef or veal stew) 

Although, strictly speaking, this dish is of Hungarian 
origin, it is so popular in Austria, and has been adopted for 
such a considerable length of time, that I think I am justified 
in including it in this section. 

Ingredients: lbs. of beef, 5 or 6 onions, 1 or 2 cloves of 

garlic, a few caraway seeds, 1 tablespoon of paprika, salt 
and pepper. 

Method: Melt some fat in a casserole and, when hot, add 
the sliced onions and cook till they begin to brown. Then 
add the beef, cut in 1 inch cubes, the garlic, crushed with a 
knife, the paprika, and the caraway seeds. Season with salt 
and pepper. Cover the casserole and cook till the meat 
is slightly browned. Now add either sufficient hot stock or 
water to cover the meat and simmer for i| to 2 hours. 
Serve in the casserole in which it was cooked. Dumplings 
of some kind are eaten with this or sometimes home- 
made ribbon macaroni or noodles. 

% 

LUNGENBRATEN FILETS 
(Fillets from the undercut) 

Ingredients: Fillets of beef taken from the undercut, about 
£ an inch thick, larding fat, smoked tongue, salt and pepper. 
For the garnish, a few mushrooms, lamb kidney sliced or 
cut in small cubes, truffles, etc. 

Method: Cut the larding fat and the smoked tongue into 
very thin | inch lengths and, with a larding needle, lard the 
fillets with alternate strips of fat and smoked tongue. 
Season with salt and pepper and cook lightly in melted fat. 
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When done — they should be served somewhat underdone — 
put on a hot dish and garnish with cooked mushrooms, 
slices of kidney grilled or saute in butter, and sliced truffles. 
Pour a little melted butter over them. 

OCHSENZUNGE MIT KREN 
(Ox-tongue with horse-radish) 

Boiled ox-tongue is sliced, put on a hot dish and the 
following sauce is poured over it: Put 2 02s. of grated horse- 
radish in about £ pint of stock, bring to the boil and 
simmer gently for 20 minutes. Remove from the fire, and 
add 1 tablespoon of melted butter, 4 of cream, and 1 of 
breadcrumbs. Replace the saucepan on the fire, stir well, 
and simmer till the mixture begins to thicken. Now strain 
the sauce and mix in the yolks of 1 or 2 eggs. Season with 
salt and pepper, and a little mustard dissolved in vinegar. 



WIENER SCHNITZEL 
(Vienna Schnitzel) 

Ingredients: Very thin slices of veal (usually cut from the 
fillet), flour, the beaten yolks of 1 or 2 eggs, fine white bread- 
crumbs, salt and pepper. 

Method: Dip the slices of veal in flour, then in the yolks 
of eggs, to which salt and pepper have been added, and 
finally in the fine white breadcrumbs. Cook in hot butter 
for a few minutes only as the slices of veal are very thin. 
When a golden colour on both sides, put on a hot dish and 
serve at once. 

This is the plain Wiener Schnitzel, but the one whose 
popularity has spread to practically all European countries 
is highly garnished, and on most menus is called “Escalopes 
de Veau a la Viennoise.” The garnish consists of a thin 
slice of lemon on each escalope, on which a stoned olive is 
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placed, around the olive a boned anchovy, and the dish is 
garnished with capers and finely chopped yolks of hard- 
boiled eggs and finely chopped white of egg, placed alter- 
nately on the dish. 



gefOllter kalbsbraten 

(Stuffed Veal) 

Ingredients: A leg of veal, 4 or 5 onions, 6 anchovies, 1 
calf’s kidney and a little fat, a little soaked bread, 1 or 2 
yolks of eggs to bind, sour cream, salt and pepper. 

Method: The leg of veal should be boned, then flattened 
out and stuffed with the finely chopped onions, the boned 
anchovies, kidney, bread, all well mixed and previously 
browned in a little hot fat, and well seasoned with salt and 
pepper. The veal is then roasted and basted with butter 
and a little stock. When done, hot sour cream is poured 
over it, and it is served with hot rice or a salad. 

£ 

gefOllter schopsenrucken 

(Stuffed saddle of lamb) 

Ingredients: Saddle of lamb, 1 onion, 6 shallots, £ lb. of 
ham, a handful of soaked bread, parsley, beef marrow, 2 
eggs, salt and pepper. 

Method: Remove the bones and fat from the saddle, rub 
the meat all over with onion, salt and pepper, and keep in a 
cool place for 12 hours. Chop the shkllots, ham, parsley 
and marrow very finely, cook till slightly brown in a little 
butter, season with salt and pepper, bind with the 2 eggs 
and, when done, stuff the saddle of mutton. Tie with string 
and roast, basting frequently. The gravy is strained over it 
when done. 
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PAPRIKA-KALBS-SCHNITZEL 
(Paprika veal) 

Ingredients: Thin slices of fillet of veal, 4 or 5 onions, 1 
tablespoon of paprika, \ pint of sour cream, salt and 
pepper. 

Method: Fry the sliced onions in hot fat, sprinkling them 
with the paprika and, when they begin to brown, add the 
slices of veal, dipped in flour. Season with salt and pepper, 
add the sour cream and mix well. Serve with flour dump- 
lings (see page 241) poached in salted water, drained and 
lightly cooked in hot butter. 



% 

SCHWEINSSCHLOGEL 
(Leg of pork a la Wienersald) 

Ingredients: A leg of pork, 2 lbs. of tomatoes, £ pint 
of white wine, salt. 

Method: The leg of pork is boiled like a ham with vegeta- 
bles, herbs, etc. When done, slices are put on a hot dish and 
the following sauce poured over them: Boil the tomatoes in 
white wine, seasoned with salt. Simmer till reduced to a 
pulp, and strain. Macaroni, or dumplings of some kind, 
is served with this dish. 



FASCHIERTER BRATEN 
(Meat loaf) 

Ingredients: 1 lb. of pork, 1 lb. of beef, a handful of bread 
soaked in milk, 6 tablespoons of sour cream, 1 or 2 eggs, 
salt and pepper. 

Method: Put the meat through the mincer, add the soaked 
bread, season highly with salt and pepper, bind with the 
eggs and mix thoroughly. Shape the mixture into a loaf, 
put it on a baking tin with melted fat and cook in a moderate 
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oven, basting frequently for about i to i| hours till it is 
done. Twenty minutes or so before serving add the sour 
cream. Rice or macaroni is served with this dish. 

% 

SCHWEIN MIT KRAUT 
(Pork with cabbage) 

Ingredients: i| to 2 lbs. of pork, 1 cabbage, 3 large onions, 
a few tablespoons of sour cream or milk, butter, paprika, 
salt and pepper. 

Method: Slice the onions and brown them in hot butter 
or fat and sprinkle with 1 tablespoon of paprika. Then add 
a | pint of warm water and the pork cut in inch lengths. 
Season with salt and pepper and simmer gently for about 1 
hour or till the pork is tender. At the same time shred the 
cabbage and put it in a deep frying pan in hot butter or 
fat with about 4 tablespoons of sour cream or milk. Simmer 
for 1 hour, covering the pan with a plate or dish. Season 
with salt and pepper. At the end of 1 hour add the cabbage 
to the pork and onion, mix all well and cook altogether for 
another 20 to 30 minutes. 



^ % 



’Poultry 



PAPRIKA HUHN 
(Paprika chicken) 

Ingredients: One or 2 young chickens, 5 or 6 onions, the 
yolks of 1 or 2 eggs, 1 gill of sour cream, 1 tablespoon of 
paprika, salt and pepper. 

Method: Slice the onions and cook in hot fat till a golden 
colour. Add the chickens cut in quarters and sprinkle all 
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with the paprika. When the chickens are slightly coloured, 
add the yolks of eggs, well mixed with the sour cream, 
season with salt and pepper and simmer till the chickens are 
quite tender. Rice is served with this dish. 

% 

GEFULLTES HUHN 
(Stuffed chicken) 

Ingredients: A young chicken, larding fat, 3 or 4 mush- 
rooms, 2 tablespoons of boiled green peas, rice, 1 yolk of 
egg, salt and pepper. 

Method: Cut the larding fat into small strips, just over £ 
an inch long, and lard closely the breast of the chicken with a 
larding needle. Mix in a basin the rice, the cooked peas, 
and the cooked and chopped mushrooms, moisten with a 
little stock or melted butter, season with salt and pepper 
and bind with the yolk of 1 or 2 eggs. Stuff the chicken 
with this mixture and roast, basting frequently. Serve 
with tomato sauce and boiled cauliflower. 

a; 

backhOhner 

(Fried young chickens) 

Ingredients: Young chickens, 3 to 4 months old, flour, the 
yolks of 2 eggs, fine breadcrumbs, salt and pepper, butter or 
fat. 

Method: Quarter the young chickens, sprinkle freely with 
salt and let them stand for £ an hour. Then dip the joints 
in flour, coat with yolks of eggs and finally with fine white 
breadcrumbs. Fry in butter or fat till a golden colour. A 
lettuce salad, with slices of hard-boiled egg, is served with 
this. 

This dish is sometimes garnished in the same manner as 
Wiener Schnitzel with anchovies, etc. (see page 252). 
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POULARDE A LA SACHER 

This dish is a speciality of the famous restaurant in 
Vienna, the Hotel Sacher: the late Madame Sacher and her 
husband both created' dishes which are popular throughout 
Austria. 

Ingredients: A chicken, £ lb. of sausage meat, i goose’s 
liver, a or 3 lambs’ sweetbreads, asparagus, peas, new carrots, 
new potatoes, Madeira wine. 

Method: Mince the goose liver and mix it with the sausage 
meat. Cook in butter or goose fat, seasoning with salt and 
pepper, and adding, when nearly done, 3 or 4 tablespoons 
of Madeira. Stuff the chicken with this, roast, and serve 
with a garnish of the vegetables mentioned above, previously 
cooked. 



GEFLOGEL RAGOtfT 
(Brown stew with giblet, liver, etc., of poultry) 

Ingredients: The neck, giblets, heart and liver of poultry 
and left-over poultry, 3 or 4 onions, stock, salt and pepper. 

Method: Slice the onions and brown in goose fat. When 
well browned, add the giblets, etc., and when these are also 
browned, sprinkle with a little flour and mix thoroughly. 
Cover with warm stock, season with salt and pepper and 
simmer for 1 hour. Add any left-over cooked poultry 15 
minutes before serving. 

This ragout has many variations. Sometimes tomatoes 
are added, sometimes paprikas, often both. Caraway seed 
or cumin is often used as a seasoning, as well as a sprinkling 
of chives. Ribbon macaroni or rice or potato balls (see 
page 266) are served with this. 



1 
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GEBRATENE GANS 
(Roast goose) 

The Austrians are particularly fond of goose, and it is 
extensively eaten throughout the country — it is, in fact, a 
characteristic national dish; and Kalt Gans — cold goose, 
served with cucumber salad sprinkled with caraway seed or 
chopped dill — is one of the most popular poultry dishes. 

Ingredients: A young goose, 3 or 4 sweet dessert apples, a 
few sprigs of marjoram, a few lumps of sugar, apple 
compote or red currant jelly. 

Method: The bird is well rubbed with salt and pepper, 
outside and inside, sprinkled with chopped marjoram, a 
few sprigs being put inside the goose. Peel and core the 
apples, replace the core with a lump of sugar, and stuff the 
goose with them. Roast the goose, basting frequently, and 
serve with apple compote or red currant jelly and a salad. 

% 

GEBRATENE ENTE 
(Roast duck) 

The stuffing for the duck consists of the liver and heart, 
boiled, then finely chopped with a little bread soaked in 
milk, 1 or 2 eggs, a little butter, and all well seasoned with 
salt and pepper. When served, the duck is eaten with thin 
slices of oranges, soaked in red wine and sugar and mixed 
with stewed sour cherries and red currants. 

% 

GEBRATENE JUNGE ENTE 
(Roast duckling) 

The duckling is stuffed with a mixture of a few mush- 
rooms, previously cooked in butter, 2 or 3 chopped shallots, 
a little parsley, a handful of bread soaked in cream, 1 or 2 
eggs, and a seasoning of salt and pepper. The duck is 
served with fresh peas, or a salad and compote. 
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GEBRATENE TAUBEN 
(Roast pigeons) 

The pigeons are larded arid stuffed as follows: Melt a 
little butter in a frying pan, put in £ lb. of chopped calves’ 
liver, i large boned anchovy, also chopped, i onion, i or 2 
juniper berries, a few sprigs of thyme, salt, pepper, and a 
glass of red wine. Mix all thoroughly and cook till the liver 
is done. Stuff the pigeons and roast them in butter. Sour 
cream is poured over them and they are served with bread- 
crumbs, fried in butter, and a fruit compote. 



PERLHUHN 

(Guinea-fowl) 

Ingredients: A guinea-fowl, calves’ brain, larding fat, 
slices of bread, butter, 1 gill of sour cream, 1 onion, salt and 
pepper. 

Method: Lard the breast of the guinea-fowl very closely 
with thin slices of larding fat, sprinkle it with salt and roast, 
adding a sliced onion and basting frequently with butter. 
Pour sour cream over it and serve with this sauce and 
slices of bread fried in butter, on which is heaped stewed 
calves’ brain, well seasoned with salt and peppet. Baked 
potatoes, black currant jelly and salad are served with it. 

« % 

% 

Qame 

REBHUHNER 

(Partridges) 

Ingredients: Young partridges, larding fat, butter, a few 
juniper berries, lentils, salt and pepper, fruit salad, sour 
cream. 
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Method: The partridges are rubbed over with salt, then 
thickly larded with thin strips of larding fat, and roasted 
with plenty of butter and a few crushed juniper berries. 
Sour cream is poured over them, and they are served with 
lentils and fruit salad. 



SCHNEPFE 

(Snipe) 

Ingredients: A few snipe covered with a slice of larding 
fat, butter, a few tablespoons of stock, 2 or 3 shallots, sour 
cream, 1 glass of red wine, 1 tablespoon of chopped demon 
peel, parsley, brown breadcrumbs, 1 yolk of egg, rounds of 
fried bread, salt and pepper, stewed pineapple. 

Method: Salt and pepper the snipe, cover with larding fat 
and tit with string. Roast in a quick oven in butter and a 
little stock, basting frequently. Chop the liver and heart, 
and mix with the chopped shallots, parsley, breadcrumbs and 
lemon peel. Moisten with a little sour cream and red wine. 
Season with salt and pepper. Cook in butter till the liver 
and heart are well done. Before serving, pour sour cream 
over the birds and put rounds of bread, fried in butter, and 
garnished with the liver, etc., around the dish. Stewed 
pineapple is served with this. 






HASENBRATEN 

(Hare) 

Ingredients: A young hare, larding fat, 2 or 3 carrots, 1 
large turnip, 2 or 3 onions, 1 clove of garlic, parsley, rose- 
mary, thyme, 1 bayleaf, salt, peppercorns, a few strips of 
lemon peel, red wine, sour cream, potato balls (see page 266), 
stewed currants or currant jelly. 

Method: The hare is well larded and highly seasoned with 
salt and pepper. Put the sliced vegetables in a stew pan, 
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with the herbs, etc., and cover with equal quantities of wine 
and "water. Bring to the boil and simmer for £ an hour. 
Then put in the hare and stew till quite tender. When 
nearly done, remove the hare from the pan, strain the sauce, 
and replace the hare in the pan, which should have been 
well rinsed. Cover with the sauce, adding a little sour cream. 
When ready, carve the hare, put the' pieces on a hot dish and 
pour the sauce over them. Baked potato balls are served 
with this, and either stewed currants or currant jelly. 

% 

FASAN 

(Pheasant) 

The pheasant is stuffed with a puree of chestnuts, mixed 
with fresh pork fat, cooked in butter, and seasoned with 
salt, pepper and a little sugar. Salad, compotes or jellies 
is served with it. 






FASAN NACH BOHMISCHER ART 
(Pheasant a la Bohdmienne) 

This famous dish, which has become a classical one in 
the chef’s repertory, is usually done somewhat differendy 
by the Austrians. The difference is that, whereas in the 
French version the bird is invariably stuffed with pate de 
foie gras and truffles, in Austria it is stuffed with a filling 
composed of snipe and fat salt pork, and sometimes truffles. 
Here is the Austrian recipe: 

Ingredients: A pheasant, 2 or 3 snipe, a slice of fat salt pork, 
2 or 3 truffles (optional), herbs, paprika, salt, pepper, butter 
or fat, 1 or 2 eggs. 

Method: The snipe should be roasted, but left very under- 
done. All the meat is removed, very finely chopped, 
mixed with the chopped pork, and seasoned with the 
chopped herbs — marjoram, thyme, parsley — salt, pepper and 
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paprika, and lastly the chopped cooked truffles, if these are 
included. The mixture is cooked in butter, and i or 2 whole 
eggs are added to bind. The pheasant is stuffed with this, 
and cooked in a casserole with butter for about 45 minutes. 
A little brandy is poured over it, and it is served with a little 
game stock. 



REHRUCKEN 
(Saddle of venison) 

Venison is extensively eaten in Austria. It is plentiful 
and cheap and there are many delicious ways of preparing it. 

Ingredients: The haunch or fillet is the best cut to use 
for this method of cooking venison. Larding fat, 2 or 3 
large onions, 2 or 3 carrots, 2 turnips, 1 clove of garlic, 
parsley, rosemary, thyme, 1 bayleaf, a few strips of lemon 
peel, salt, peppercorns, red wine, sour cream. 

Method: Put the sliced vegetables and finely chopped garlic 
and herbs in a saucepan and add equal parts of wine and 
v/ater. Bring to the boil and simmer for \ an hour. Then 
add the larded venison, cover closely and simmer for 1 to 2 
hours, according to the toughness of the meat. When half 
done, remove the joint from # the pan, strain the sauce, 
replace the venison in the saucepan — which should have 
been well rinsed — pour the liquid over it, add a few table- 
spoons of sour cream, and cook slowly till done. Potato balls 
(see page 266) and red currant jelly are served with this. 






H1RSCH-BRATEN 

(Venison) 

Ingredients: Venison, a few carrots, onions, turnips, lean 
gammon, cut in large dice, mixed spices, game stock, flour, 
salt and pepper, sour cream, capers. 
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Method: Brown the vegetables in hot fat with the gammon, 
sprinkling with flour and cooking till the flour begins to 
brown. Then add the piece of venison, which should have 
been well rubbed over with salt, cover with a little game 
stock, season with salt, pepper and spices, and cook slowly 
till quite tender. Ten minutes before serving, strain the 
sauce, return to the saucepan, add a few tablespoons of sour 
cream and i or z tablespoons of capers. Garnish the dish 
with croutons of fried bread. Serve with fruit compote or 
red currant jelly. 



% 



GEMSENRUCKEN BRATEN 
(Roast chamois) 

Although chamois is difficult to get in this country, and 
can be had only at a few restaurants in London, it is so 
largely consumed in Austria that no book of typical Austrian 
recipes would be complete without a chamois dish. When 
well cooked, the flesh of young chamois is tender and has a 
distinctive and pleasant flavour. 

Ingredients: A haunch or fillet of chamois, larding fat. 
For the marinade, red wine, a little vinegar, z carrots, i 
onion, mixed herbs, garlic, salt and peppercorns, water. 
The marinade can be used either cooked or uncooked. 

Method: Put the sliced vegetables, etc., in an earthenware 
vessel and put the joint over them. Cover with the wine 
and water, and season with plenty of salt. Let it stand in 
the marinade for 3 or 4 days, turning the joint occasionally. 
Remove from the marinade, dry it with a cloth, lard it 
closely with larding fat and roast, basting frequently. The 
same garnishes are served with it as those in the preceding 
recipe. 
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TOMATEN GEFOLLT MIT GEMS LEBER RAGOUT 
(Tomatoes stuffed with chamois liver) 

This is another favourite chamois dish in Austria. 
Ingredients: Chamois liver, a few large and firm tomatoes, 
a little chopped onion, butter or fat, salt and pepper. 

Method: Chop the liver in small pieces and cook in butter 
or fat, with a little chopped onion. Sprinkle with a little 
flour, and cook till the flour is well browned and the liver 
quite tender. Make a neat round incision on the top of each 
tomato, remove some of the pulp, and fill with the cooked 
liver. Sprinkle with breadcrumbs, put a small pat of butter 
on each tomato and put in the oven for 15 to 20 minutes. 



HASENPFEFFER 
(Civet of hare) 

Ingredients: A hare, divided into joints, a thick slice of 
gammon, cut into large dice, 2 large onions, red wine, small 
onions (pickling onions) and small mushrooms for the 
garnish, flour, i| 02s. of chocolate, salt and pepper. 

Method: Put the gammon, cut in large dice, in a little hot 
fat, and brown. Add the sliced onions and cook till brown, 
sprinkling them with flour and mixing well, till the flour 
begins to colour. Then add the pieces of hare, which 
should have been in a marinade for several hours (see 
marinade), and cook till slightly browned. Then cover 
with red wine, season with salt, pepper and the grated 
chocolate. Cover and simmer gently for about i| hours, 
till the pieces of hare are tender. The flavour of the 
chocolate is barely perceptible. It merely makes the sauce 
slightly sweet. 

When nearly done, the sauce is strained and poured over 
the joints, which should have been put in a clean saucepan. 
Add the small onions, previously browned in butter, and the 
cooked mushrooms, and simmer for a few minutes longer. 
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To serve, put the pieces of hare in the centre of a hot dish, 
pour the sauce over them, garnish with the mushrooms, 
onions and croutons of fried bread. Ribbon macaroni 
is usually served with this dish. 



% =£ 
% 



‘Vegetables 



KRAUT MIT RAHM 
(Cabbage with sour cream) 

Ingredients : The white part of a large cabbage, 2 or 3 
tablespoons of sour cream, butter, salt, a few caraway seeds. 

Method: Shred the cabbage very finely and put it in a deep 
frying pan with the sour cream and a little butter. Season 
highly with salt, and sprinkle with a few caraway seeds. 
Stir occasionally, keep the pan covered with a dish or plate, 
and simmer for i| to 2 hours. 



% 

SAUERKRAUT 
(Sour or pickled cabbage) 

Ingredients: 2 lbs. of sauerkraut, 1 onion, stock, lard, flour. 

Method: Put the sauerkraut in a saucepan, and cover with 
the stock. Bring to the boil and simmer for i hours. Melt 
a little butter in a saucepan, cook the finely chopped onion 
till it begins to brown, then sprinkle with a little flour 
and, when the flour begins to brown, add all to the sauer- 
kraut, mixing well. Sauerkraut is usually eaten with pickled 
pork. 
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SAUERE KARTOFFEL 
(Potatoes in sour sauce) 

Ingredients: A few freshly boiled potatoes, the peel of i 
large lemon, cut in 3 or 4 large strips, 1 tablespoon of finely 
chopped onion, 1 or 2 tablespoons of vinegar, 1 gill of stock, 
1 bayleaf, salt and pepper. 

Method: Melt the butter in a saucepan and fry the chopped 
onion till it begins to brown. Sprinkle with a little flour, and 
when this browns add the hot stock gradually, and finally 
the vinegar, lemon peel, bayleaf and a seasoning of salt and 
pepper. Simmer for | an hour. Add the hot boiled potatoes, 
cut into small cubes, and simmer for 5 minutes. Remove 
the bayleaf and lemon peel, and serve. 

KARTOFFEL KNODEL 
(Potato balls) 

Ingredients: A few cooked potatoes, yolks of 1 or 2 eggs, a 
little milk, breadcrumbs, salt and pepper. 

Method: Mash the potatoes, add a little milk and butter, 
and bind with the yolks of 1 or 2 eggs. Season with salt and 
pepper. Shape into small balls, roll in flour, then coat with 
yolk of egg and fine breadcrumbs. Either bake in the 
oven or fry in very hot fat. 



GEDtJNSTETE GURKEN 
(Stewed cucumber) 

Ingredients: 2 or 3 sliced cucumbers, stock, sour cream, 
the juice of \ a lemon, 1 or 2 cloves of garlic, flour, butter, 
salt and pepper. 

Method: Melt a little butter in a saucepan, sprinkle in a 
little flour and, when a light brown, add a little stock 
gradually, stirring well; then add the sour cream, lemon 
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juice, garlic, salt and pepper. Stew the peeled and sliced 
cucumber in this till quite tender. Put the slices of cucumber 
on a hot dish and pour the sauce over them. 

% 

kOrbisse 

(Vegetable marrow) 

Ingredients: i or 2 small marrows, 1 gill of stock, butter, 
flour, 1 teaspoon of vinegar, caraway seed, salt and pepper. 

Method: Melt a little butter in a saucepan and stir in half 
the quantity of flour. When well blended, add the hot 
stock gradually, stirring well. Then add the vinegar, salt, 
pepper and the caraway seed. Peel the marrows, cut 
in 2 inch lengths, sprinkle with salt and let them stand for 
| an hour. Then put them in the sauce, bring to the boil, 
and simmer till the marrow is quite tender. 

KtTRBISSE MIT PAPRIKA 
(Vegetable marrow with paprika) 

Proceed as in above recipe, but using sour cream instead 
of stock, and omitting the vinegar and caraway seed. 
Flavour with 2 teaspoons of paprika. 

% 

PAPRIKA GEFtJLLTS MIT REIS 
(Stuffed paprikas with rice) 

Ingredients: 6 or 8 large green or red sweet peppers 
(paprikas), 1 cupful of rice, 1 onion, 2 or 3 tomatoes, \ 
pint of sour cream, stock or water, goose dripping, salt. 

Method: Cut the top off the paprikas and remove the seeds. 
Cut 1 or 2 of them into strips. Cook in hot goose dripping, 
with the chopped onion, the peeled tomatoes and the rice, 
which should be moistened with a little water or stock. 
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Cook till the rice is soft, mix in the sour cream and simmer 
for 5 minutes, stirring well. Stuff the paprikas with the 
mixture and serve with rice. 



STANGEN SPARGEL 
(Asparagus) 

This simple but distinctive way of serving plain boiled 
asparagus is typically Austrian and must not be confused 
•with Asperges & la Polonaise, which, besides brown bread- 
crumbs, also includes finely chopped yolks of hard-boiled 
eggs and parsley. In the Austrian recipe the asparagus are 
boiled in salted water, well drained, laid on a dish and 
sprinkled with fine breadcrumbs, well browned in butter, 
and melted butter is poured over them. 

GEBACKENE PILZE 
(Baked mushrooms) 

The peeled mushrooms are put in a well buttered glass 
fireproof dish with a lid, covered with sour cream, sprinkled 
with chopped parsley and shallots, and seasoned with salt, 
pepper and lemon juice. Place the dish in a moderate oven 
and cook for about 25 to 30 minutes. 
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Salads 

OSTERREICHISCHER SALAT 
(Austrian salad) 

Equal quantities of cooked potatoes and peeled and cored 
apples are cut into dice and mixed with a dressing of equal 
parts of oil and vinegar, seasoned with salt and pepper. 
The salad is garnished with slices of hard-boiled eggs. 
Uncooked filleted herrings, cut in strips, are sometimes 
added, as well as beetroot cut in cubes. 

KARTOFFEL SALAT 
(Potato Salad) 

Peel and slice 4 or 5 large potatoes and, while still warm, 
put them in a salad bowl, moisten with white wine and a 
dressing of 4 tablespoons of oil to 2 of vinegar, and season 
with salt and pepper. Sprinkle finely chopped onion and 
parsley over them and let stand for a little so that the wine 
and dressing are absorbed. 



% 

LINSEN SALAT 
(Lentil salad) 

Boiled lentils, well drained, are put in a salad bowl, 
mixed with the same dressing as in the above recipe and also 
sprinkled with chopped onion and parsley. 
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KRAUT SALAT 
(Cabbage salad) 

The white part of a cabbage, uncooked, is finely shredded, 
mixed with either the same dressing of oil and vinegar as in 
the foregoing recipes or with a dressing of sour cream and a 
little vinegar, and sprinkled with caraway seed. 

% 

WIENER KRAUT SALAT 
(Viennese cabbage salad) 

In this recipe the cabbage is usually boiled, but raw 
cabbage is sometimes used. It is shredded and dressed with 
a little vinegar, sugar, salt and pepper, and either cumin or 
caraway seed. Often it is garnished with small cubes of 
fried bacon or gammon. 



PAPRIKA SALAT 
(Paprika salad) 

The paprikas are either boiled or baked till tender and 
served with a salad dressing made of 2 tablespoons of oil 
to 1 of vinegar, salt, pepper, and a little sugar. 

GURKENSALAT 
(Cucumber salad) 

The cucumber is pared and cut into extremely thin slices. 
These are sprinkled freely with salt and left to stand for 
1 or 2 hours. Then they are well squeezed in a cloth to 
extract the water, put in a salad bowl and dressed with a 
dressing of sour cream, a little vinegar or lemon juice, salt, 
and sometimes a sprinkling of paprika. 
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HERINGE A LA LICHTENSTEIN 
(Herrings a la Lichtenstein) 

Cooked herrings, when cold, are cut in small pieces, and 
dressed with the ordinary salad dressing of oil and vinegar, 
to which a little mustard and cream are added, and salt and 
pepper. This salad is garnished with cooked mushrooms and 
a little chopped onion. 



FISCH SALAT 
(Fish salad) 

Cold cooked fish is cut into inch length pieces, put in a 
salad bowl, with a dressing of oil and vinegar, garnished with 
capers and sliced gherkins and sometimes sprinkled with 
chives or grated horseradish. 



% 

hAuptel salat 

(Lettuce salad) 

Although this salad is strictly speaking international, and 
does not belong exclusively to Austria, it is so popular 
there and is served with so many dishes that I think it 
necessary to mention it. The lettuce is dressed with a plain 
dressing of oil and vinegar or a cream and lemon juice 
dressing, with a little sugar, salt and pepper, and garnished 
with slices of hard-boiled egg. 
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Sweets 

APFEL-STRUDEL 
(Apple strudel) 

There are various recipes for making the batter for 
strudel, some in which a little butter is used, some in 
which oil takes the place of butter, and some which include 
yeast. The recipe I give is the one most commonly used in 
Austria. 

Ingredients: Just under \ lb. of flour, i whole egg, i 
tablespoon of oil, a pinch of salt, a little water. 

For the filling: Peeled, cored and sliced apples, currants, 
raisins, breadcrumbs fried in butter, sugar, melted butter. 

Method: Put the flour on a pastry board and make a well 
in the centre. In this, put the egg, the oil and a pinch of salt. 
Mix first with a knife, then knead with the hands, adding a 
little water gradually. Work for 15 to 20 minutes, taking the 
dough in the hands and beating on the board. When it 
shows bubbles and no longer adheres to the hands, put it 
on a floured board, cover with a basin and let it stand for 
1 hour. Put a large clean cloth on the kitchen table, sprinkle 
it with flour and roll out the dough. Lift the dough and, 
with the back of the hands under it, pull and stretch it 
carefully until it reaches the size of the cloth and is very 
thin and transparent. This is not an easy thing to do, and 
practice and experience are required to do this pulling 
without breaking the very thin paste. Lay the paste on the 
cloth and carefully trim off the pieces hanging over the side 
of the table. Now brush the paste over with melted butter, 
sprinkle with the fried breadcrumbs, the sliced apples, the 
raisins, currants and sugar. Lift the two corners of the 
cloth with both hands and roll the paste into a long thin 
sausage. Bend it and place carefully on a well-greased tin, 
brush over with melted butter or fat, and bake till it is a nice 
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golden colour. Sprinkle with sugar, cut in thick slices 
and serve hot. There are many different varieties of 
strudel fillings. It can be filled with different kinds of 
fruit or with sour milk or cream mixed with yolks of eggs, 
sugar, raisins and currants. 



TOPFEN KNODEL 
(Sour milk or cream quenelles) 

Ingredients: \ lb. of solid sour milk or cream, i| ozs. of 
butter, 2 eggs, 3 tablespoons of sugar, a pinch of salt, flour, 
butter, breadcrumbs. 

Method: Cream the butter, then add the yolks, beating and 
mixing thoroughly. Mix in the sour milk or cream and the 
sugar. Finally add the whites of eggs beaten to a stiff froth. 
Add sufficient flour for the mixture to be firm enough to 
roll into small balls. Poach them in boiling water for 5 
minutes. Have ready a frying pan with melted butter and 
breadcrumbs, put the quenelles in this, shake the pan, so 
that they will be evenly coated and slightly browned. 
Remove from the pan and sprinkle with sugar. The sugar 
in the mixture is often omitted and the quenelles are merely 
sprinkled with sugar when they are done. 

WIENER GUGELHUPF 
(Vienna Gugelhupf) 

This cake is also made in Alsace and Germany, but the 
Viennese claim it as one of their national cakes. 

Ingredients: 12 ozs. of flour, 4 ozs. of butter, 1 oz. of castor 
sugar, about 1 oz. of yeast, 3 eggs, just under \ pint of 
milk, 4 ozs. of raisins and currants, about 2 dozen Jordan 
almonds. 
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Method: Dissolve the yeast in a little warm milk. Put the 
flour in a salad bowl or round terrine, make a well in the 
centre, put in the eggs, the melted butter, the sugar and the 
dissolved yeast, stir all well together and finally add the 
raisins and currants. Pour the mixture into a fancy fluted 
cylinder mould, which should have been well buttered and 
in which the almonds, blanched and sliced, have been 
strewn, filling the mould f full only. Put the mould in a 
warm place, cover, and let the dough rise till it comes to 
the top of it. Now place the mould on a thick baking tin, 
and put in a moderate oven and bake for about i hour. 
When sufficiently baked it should come out of the mould 
quite easily. Stand on a wire tray and sprinkle with a litde 
castor sugar. 



KAISER-SCHMARN 
(Emperor schmarn) 

Ingredients : \ lb. of flour, \ pint of fresh cream, a 
sprinkling of sugar, 4 eggs, i| 02s. of raisins, a pinch of 
salt, butter. 

Method: Beat the yolks of eggs and cream, add the flour, 
the raisins, a little sugar (optional) and finally the whites of 
eggs beaten to a stiff froth. Melt a little butter in an omelet 
pan and, when hot, pour in the mixture and proceed as in 
making an omelet but without folding. When slightly 
browned on both sides, put on a hot dish and, with two 
forks, roughly pull to pieces and sprinkle with sugar flavoured 
with vanilla. 



SCHLOSSER BUBEN 
(Locksmith’s boys) 

Ingredients: Large dried plums, blanched almonds, a 
dough made with flour, eggs, sugar and white wine (quanti- 

274 




AUSTRIA 



ties according to number of plums) and a pinch of salt. 
Castor sugar mixed with grated chocolate. 

Method: The plums should be soaked for about 12 hours, 
and boiled till soft. The stone is removed and a blanched 
almond is put in its place. Each plum is surrounded by 
dough and they are baked in butter till a good colour and, 
while still hot, are rolled in the sugar and grated chocolate. 

% 

NUSS TORTE 
(Nut cake) 

Ingredients: 3 tablespoons of grated chocolate, 2 table- 
spoons of breadcrumbs soaked in a little rum, 2 tablespoons 
of flour, 4 eggs, 6 tablespoons of sugar, 6 tablespoons of 
ground nuts or almonds, cream or milk, butter. 

Method: Beat the butter and sugar to a cream, add the 
chocolate and mix thoroughly, then add the ground nuts, the 
breadcrumbs, the flour and finally the whites of egg beaten 
to a stiff froth. This cake should be thoroughly beaten or it 
is apt to be heavy. When well beaten, pour into a cake tin 
and bake in a slow oven for about f of an hour, when the 
cake should have risen. When done, turn out of the mould 
and let it stand till cold. Cut the cake carefully into 1 or 
2 layers, and fill with a mixture of ground nuts worked to a 
smooth paste with a little warm milk or cream, butter and 
sugar. Cover the cake with a layer of this mixture, sprinkle 
with chocolate and with very finely chopped nuts. 

% 

OSTERREICHISCHE DALKEN 
(Austrian dalken) 

Ingredients: 6 02s. of flour, 4 eggs, 2 tablespoons of castor 
sugar, f pint of milk, a pinch of salt, butter. 

Method: Work all the ingredients thoroughly together in a 
basin with a wooden spoon, and add the milk gradually. Let 
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it stand for 1 5 minutes. Butter some small moulds usually 
used for poaching eggs, and put z tablespoons of the 
mixture in each. (Do not put any water in the pan con- 
taining the moulds.) Place in a moderate oven. The batter 
rises, and as it does so the edges curve inwards towards the 
centre, owing to the rounded sides of these particular moulds, 
thus forming little tartlets. When the under part is browned 
and the tardet is well shaped, turn and slighdy brown the 
upper part. When done, they are filled with apricot or 
greengage jam and fresh cream. 

% 

WIRRE GEDANKEN 
(“Troubled Thoughts”) 

Ingredients: Just under £ lb. of flour, the yolks of 4 eggs, 
3 tablespoons of castor sugar, 5 tablespoons of white wine 
or water, a pinch of salt, frying oil or good fat. 

Method: Work the flour and eggs with a knife, then add 
the other ingredients and knead for about 20 minutes. The 
paste should be light but quite firm. Mould into an oblong 
shape, cover with a basin and let it stand for \ an hour. 
Now cut very small pieces from the paste and roll them out 
on a floured pastry board as thinly as possible into rounds 
of about 3 inches. With a sharp knife make 4 small incisions 
in each round. Thread the handle of a wooden spoon in and 
out of these incisions. Have ready a small deep saucepan 
of boiling oil or fat. Dip the “Troubled Thought” in the 
hot fat, holding it with the wooden spoon. After about 1 
minute, slip the spoon out as the “Troubled Thought” will 
be sufficiently cooked on one side, turn it carefully and cook 
the other side to a light golden colour. Have ready a plate 
with icing sugar and dip them in this while still hot, coating 
them equally all over. They should be very light and 
crumbly. 
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OMELETTE GEFOLLTE MIT SAURER SAHNE 

(Pancakes with sour cream stuffing) 

Pancakes are made in the ordinary way and spread with 
the mixture described in recipe for Topfen Knodel (see page 
273). The mixture should, of course, be poached in the 
same manner before being used. 

% 

SALSEN-SCHNITTEN 
(Jam slices) 

Ingredients: A few slices of white bread, apricot, greengage 
or currant jam, red wine, spices, the yolks of 1 or 2 eggs, 
breadcrumbs, butter or fat. 

Method: Cut slices of bread, remove the crust, spread 
the bread with the jam, and cover with another slice of 
bread. Moisten these sandwiches with a little red wine, in 
which sugar and spices have been boiled for a few minutes, 
brush over with yolk of egg, coat with white breadcrumbs 
and fry in hot butter or fat to a golden colour. 



% % 

% 

Sundries 

KREN SAUCE 
(Horse-radish sauce) 

Put a few tablespoons of stock in a small saucepan, bring 
to the boil, and add about 1 tablespoon of white bread, 
without the crust, and mix well. A tablespoon of finely 
grated horse-radish is stirred in, with 3 or 4 tablespoons 
of sour cream and a good pinch of saffron. Simmer for a 
few minutes and it is ready for use. 
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When served with fish, fish stock is used instead of meat 
stock. Cold liorse-radish sauce is also prepared with grated 
horse-radish, grated apples, cream and lemon juice. 

% 

DILL SAUCE 
(Dill sauce) 

Dill is very popular in Austria and is extensively used as a 
flavouring to sauces and dishes. One tablespoon of chopped 
dill is added to a sauce made with stock and thickened with a 
little flour browned in butter, or it is sometimes added to a 
plain butter sauce. 



% 

KAPERN SAUCE 
(Caper sauce) 

To a sauce made with stock, thickened with a little flour 
browned in butter, as in above recipe, finely chopped lemon 
peel and a lavish amount of capers are added, and a few 
tablespoons of sour cream. 



% 



SCHWEINS SULZ 
(Pork jelly) 

Ingredients: 2 or 3 lbs. of lean pork, with a few bones, 2 
or 3 large carrots, 2 or 3 large onions, 1 stick of celery, 
parsley, 1 bayleaf, thyme, a few strips of lemon peel, white 
wine or vinegar, salt and pepper. 

Method: Put the meat and bones in a large saucepan and 
cover with equal parts of water and white wine or vinegar. 
Bring to the boil, skim carefully and add the sliced vegetables 
and seasoning. Simmer till the meat is very tender. When 
done, put the meat in a deep dish or in a basin with or 
without the vegetables (according to taste) and strain over 
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it the liquid in which the meat has boiled. Put in a cool 
place till set in a jelly. One of the dainty ways of serving 
this is to cut the meat and jelly in small pieces and put it 
on shell-shaped dishes, with boiled calves’ brain, cut in 
small pieces, clusters of cauliflower, and a mayonnaise 
dressing. It is also garnished with slices of hard-boiled egg 
and pickled cucumbers. 



SARDELLEN GERICHT 
(A dish of anchovies). 

Boned anchovies are arranged on a dish with a garnish of 
strips of cold boiled eel, capers, sliced pickled cucumbers, 
clusters of cold boiled cauliflower and mushrooms. The 
following sauce is poured over them: the yolks of 2 or j 
hard-boiled eggs are pounded in a mortar, and mixed 
with vinegar, finely chopped shallots, parsley, a little mustard, 
and finally oil is worked in gradually, as in making 
mayonnaise. 



% 

WIENER BROTCHEN 

(Viennese rolls) 

Ingredients: 2 lbs. of the best flour, just over 1 oz. of yeast, 
•| oz. of salt, f pint of milk, yolk of egg, water. 

Method: Dissolve the yeast in $ of the warmed milk and 
the same of water. Make a stiff dough with some of the 
flour and the yeast, milk and a little water. Keep in a warm 
place and set to rise for \ an hour. Work the remaining flour 
with the water and milk and add the dough that has risen. 
Work and knead thoroughly. Now let the dough stand for 
1 hour, then fold over. Then divide the dough in 4 oz. 
pieces and shape into compact balls. Let stand for another 
| hour. Shape them into round rolls, brush over with yolk 
of egg and set in a moderate oven till done. 
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KIPFEL 

(Crescents) 

These famous Viennese crescent-shaped rolls were first 
made by a pastrycook in the year 1683 to celebrate Sobieski’s 
victory over the Turks. 

Ingredients: 1 lb. of best sifted flour, £ lb. of butter, yolk of 
egg, | oz of salt, a little under 1 oz of yeast, \ pint of milk. 

Method: Dissolve the yeast in 5 ozs. of warm milk. Put 
the flour in a terrine or salad bowl, add the dissolved yeast, 
work into a dough, neither very stiff nor yet too soft. 
This is entirely a matter of judgment and experience. Let 
stand for about \ an hour, and if the dough has risen suf- 
ficiently, add the rest of the milk, the salt, and work till the 
dough no longer clings to the hands. Now roll out on a 
pastry board and coat with the butter, as in making puff 
pastry. Fold the dough, shape into a ball and let it stand 
in a cool place for several hours or even overnight. Roll 
out the dough, cut in 4 or 5 inch lengths, roll each piece 
into a cylindrical shape and let stand for 10 minutes. Flatten 
them slightly and shape into crescents. Put them on a 
cloth and let them rise for another hour. Then brush over 
with the yolk of egg and bake in a moderate oven. 

HIRN IN MUSCHELN 
(Calves’ brains in shells) 

Although of comparatively recent origin, these “little 
dishes,” served as hot hors-d’oeuvre, have become popular 
in Vienna owing to a great extent to the influence of the 
famous Viennese chef, Sacher, and of his wife, Madame 
Sacher, who did much in their lifetime to further the cause 
of “haute cuisine” in Austria. 

Ingredients: Calves’ brains, onions, turnips, eggs, white 
wine, anchovies, Parmesan cheese, butter, salt and pepper. 

Method: After having been soaked, blanched, skinned and 
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carefully cleaned, the calves’ brains are cooked in a little 
butter, with chopped onions, turnips and 3 or 4 tablespoons of 
white wine, and seasoned with salt and pepper. When done, 
they are drained and put in scallop shells. A spoonful of 
well-beaten egg is spread over each, with a sprinkling of 
grated Parmesan cheese and finely chopped anchovies. The 
shells are then put in a brisk oven till the egg has just set, 
and they must be served at once. 

KALBSFLEISCH A LA SACHER 
(V eal k la Sacher) 

This very tasty cold hors-d’ceuvre consists of small slices 
of cold veal, neatly arranged in scallop shells, with a few 
boiled pickled onions, and the following sauce poured over 
them: Pound the yolks of a few hard-boiled eggs in a 
mortar, then add the finely chopped whites of eggs, chopped 
gherkins, pickled shallots, chervil and stir in a few table- 
spoons of oil gradually, as in making mayonnaise. Finally 
add a little vinegar. Season with salt and pepper. 

SARDELL IN MUSCHELN 
(Anchovies in shells) 

This is a very special hot hors-d’ceuvre, made by creaming 
6 ozs. of butter, then adding the yolks of 4 eggs, a few 
pounded anchovies, i\ ozs. of grated Parmesan cheese, 
chopped chives, and finally the white of egg beaten to a 
stiff froth. The mixture is put on scallop shells and cooked 
in a hot oven for 10 minutes. 



281 




RECIPES OF ALL NATIONS 



oA J^ew e Austrian ‘Beverages 

KAFFEE MIT SCHLAGOBERS 
(Coffee with whipped cream) 

This is one of the most famous of all Austrian beverages, 
and its popularity is such that one need not go to Austria 
to sample it. It is obtainable in many restaurants and is 
simple to make, although much depends on the quality of 
the coffee. It can be served either hot or cold. 

To a cup of strong black coffee add a little milk and sugar, 
and oh the top put about i tablespoon .of whipped cream, 
sweetened with a little sugar. The contrast of the hot coffee 
and the cold whipped cream is very pleasant. The coffee 
is sometimes served iced, with the cold whipped cream 
over it. 

KAKAO MIT SCHLAGOBERS 
(Chocolate with whipped cream) 

This consists of a cup of hot chocolate, made with choco- 
late powder to which boiling milk is added gradually, and 
served with sweetened whipped cream in the same manner 
as the coffee with cream. 

MANDEL MILCH 
(Almond milk) 

About 2 dozen or so sweet almonds are finely chopped 
and put into a basin or jug with i pint of water. Stir till the 
mixture looks like milk. Strain through a wet napkin. 
Pound the almonds in a mortar, and stir again in the same 
water. Strain, add a good amount of sugar, and a little 
orange juice. It is usually served very cold, but sometimes 
just warm. 
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KARDINAL 

(Cardinal) 

About i lb. of lump sugar is well rubbed with orange 
skin and put in a bowl with the juice of 2 oranges, a cupful 
of pineapple juice, a bottle of white wine, and £ a bottle of 
champagne. It is iced and served very cold. 

% 

PFIRSICHBOWLE 
(Cold peach punch) 

For this excellent punch, io or 12 ripe peaches are peeled 
and stoned, and cut in slices. These are put in a basin, 
freely sprinkled with sugar and allowed to stand for about 
2 hours. A bottle of red wine is poured over them and also 
a bottle of white wine. This is iced, and just before serving 
a bottle of iced champagne is added. 



283 




HUNGARY 

SOUPS 

PAGE 

Gulydsleves {Gull ash soup) . . ... . . 287 

Kdposztaleves ( Cabbage soup) ..... 287 

Burgonyaleves {Potato soup) ..... 288 

FISH 

Rac Ponty (Kdc-carp) ...... 289 

Halkocsonya {Fish in aspic) ...... 289 

Rakpaprikas {Crayfish or Dublin prawns with paprika) . . 290 

ENTREES 

Kolbaszos Rdntotta {Scrambled eggs with sausages) . . 290 

Paprikds-Gomba {Mushrooms with paprika) . . .291 

Kaposztaspalacsinta {Cabbage pancakes) . .* . .291 

Toltott Burgonya {Stuffed potatoes) . . . .291 

% 

MEAT 

Puszta Porkolt {Meat stew) . . . . . 292 

Szekelygulyas {S^ekely gullash) ..... 293 

Borjiipaprikds {Veal paprika ) 293 

Esterhazy-Rostelyos ( Esterhdzy steaks) .... 293 
Erdelyi Tokdny {Transylvanian Tokdny) . . . *294 

Borjii vagy Diszn6 Paprikdsszelet {Veal or pork chops with 

paprika sauce ) ....... 294 



284 




RECIPES OF ALL NATION* 



POULTRYAND GAME 

PAGE 

Porkoltcsirke ( Porkolt chicken) ..... 295 

Paprikasnyul ( Hare with paprika ) ..... 295 

% 

SUNDRIES 

Rakott Burgonya (A potato and egg dish ) . . . 296 

Paprikisburgonya ( Potatoes with paprika ) . . 296 

Tokfozelek ( Vegetable marrow with cream ) . . 296 

Csipetke ( Very small flour dumplings ) .... 297 

Liptauer Cheese . 297 

SWEETS 

Boszorkanyhab (The witches’ froth) .... 298 

Mdkosteszta (Poppy-seed cake) . . 298 

Huszarrost&yos ( Hussar toast) ..... 298 

The National Hungarian Wine ..... 299 



285 




Introduction 

Hungarian cookery, similar in many respects to Austrian 
cookery, is distinguished by its more highly seasoned and 
pungent dishes, and by a more generous use of onions, fat 
and cream. It invariably evokes visions of bright scarlet 
dishes, tinted by the favourite Hungarian condiment, pap- 
rika, which looks far more vicious and fiery than it actually 
is. It has, in fact, a distinctive and pleasing flavour, and is 
only slightly hot. It is used in soups, in.fish dishes, in meat 
dishes — in fact, in almost every Hungarian dish with the 
exception of sweets and puddings. 

Among the most famous of all Hungarian dishes are their 
gulyas and their paprikas, the former being either a soup 
or a stew, the latter being divided into porkolt, the paprika 
dish without sour cream, and the other being paprika dishes 
containing sour cream. Great use is made of fresh green or 
red peppers (the sweet Spanish pimiento), of sauerkraut and, 
as in so many European countries, of sour cream or milk. 
There is an abundance of fresh-water fish and of Dublin 
prawns, for which we find excellent recipes. 

Altogether, Hungarian cooking at its best is excellent, 
and it can boast of quite a number of typical national dishes. 
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Soups 

GULYASLEVES 
(Gullash soup) 

First and foremost among Hungarian soups comes this 
one, of which there are many versions, some containing 
many different kinds of meat, others only one or two; but 
the principle remains the same, and the two predominant 
flavours are those of onions and paprika. 

I give the simpler recipe for gullash soup and one which 
is apt to be more popular than that made with beef, pork, 
mutton and smoked ham. 

Ingredients: z lbs. of beef, i or 2 smoked sausages, 1 lb. 
of onions, 1 or 2 fresh tomatoes, 2 red or green pimientos, 
2 or 3 potatoes, 2 tablespoons of paprika, 3 pints of water, 
salt, lard. 

Method: Shred the onions and cook to a light golden 
colour in the hot lard. Then add the meat, cut in inch-long 
pieces, the chopped tomatoes, the shredded pimientos or 
paprikas, and season with the paprika powder and salt. 
Simmer very gently for about 45 minutes, then add the hot 
water gradually, cover the saucepan or casserole and simmer 
very gently for about 2 hours. Half an hour or so before 
serving, add the potatoes, peeled and quartered, and about 
ten minutes before serving add the sliced smoked sausage. 

% 

kAposztaleves 

(Cabbage soup) 

Ingredients: 6 ozs. of either lean pork or mutton, 2 lbs. of 
cabbage, 1 large onion, 2 or 3 tomatoes, \ a pint of sour 
cream, 2 tablespoons of flour, 2 tablespoons of lard, 1 
quart of water, 1 teaspoon of paprika, salt. 
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Method: Shred the onion and cabbage and put in a sauce- 
pan with a little hot fat. Mix well and add the meat, cut in 
cubes, the chopped tomatoes, and the seasoning of paprika 
and salt. Simmer gently for 30 minutes, but without allow- 
ing to brown. Then add the hot water gradually, cover, 
and simmer for hours, till the meat and cabbage are quite 
tender. Half an hour before serving, dilute the flour with a 
little of the sour cream and a few tablespoons of the hot 
stock, work into a smooth paste, and stir it into the soup. 
Finally stir in the remainder of the sour cream. 

« 

BURGONYALEVES 

(Potato soup) 

Ingredients: 3 or 4 large potatoes, 1 medium sized onion, 
3 tablespoons of sour cream, parsley, 1 pimiento, 1 quart of 
water or stock, parsley, salt, 1 tablespoon of paprika, lard. 

Method: Melt about 1 tablespoon of lard in a saucepan 
and, when hot, add the chopped onion, the paprika or 
pimiento and the potatoes cut in small dice. Simmer gently 
without browning till the onions are of a light golden 
colour, and sprinkle with a little chopped parsley. Add the 
hot water, stir in the paprika, season with salt, bring to the 
boil and simmer for \ an hour or till the potatoes are cooked. 
Stir in 1 tablespoon of the sour cream a few minutes before 
serving, and the remaining sour cream when the saucepan 
has been removed from the fire. 
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J^ish 

rAc ponty 

(Rac-carp) 

Although carp is always used for this dish in Hungary, 
any sea or freshwater fish can be prepared and cooked in the 
same manner. 

Ingredients: One large carp, larding bacon, 2 or 3 tomatoes, 
onions, parsnips, \ pint of sour cream, | lb. of butter, 1 
tablespoon of paprika, salt. 

Method: Cut the larding bacon, the tomatoes, onions and 
parsnips into thin strips and, with a larding needle, lard 
the whole back of the fish with alternate rows of the larding 
bacon and the vegetables. Put the fish in a baking tin or in 
a fireproof dish, sprinkle freely with salt and paprika, pour 
the melted butter over it and place in a moderate oven till 
the fish is tender, basting frequently with the sour cream. 

HALKOCSONYA 
(Fish in aspic) 

Ingredients: 2 lbs. of fish 2 or 3 large onions, 2 tablespoons 
of paprika, salt, 2 quarts of water. 

Method: Cut the fish into 2 inch lengths and remove the 
bones. Put the fish, the bones and the finely chopped onions 
in a saucepan with the cold water, seasoning with the salt 
and paprika. Bring to the boil, and simmer till the fish is 
tender. Remove the pieces of fish carefully from the stock, 
put them in a basin or a dish and strain the stock over them. 
Put in a cold place till the stock has set in a jelly. 



K 
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rAkpaprikAs 

(Crayfish or Dublin prawns with paprika) 

The Norway lobster, or “Dublin” prawn as they are 
called in England, is very cheap and plentiful in most 
European countries, and this Hungarian recipe is very 
popular. 

Ingredients: z dozen Dublin prawns, 4 tablespoons of 
tomato puree, 1 gill of sour cream, 1 heaped teaspoon of 
paprika, | lb. of butter, parsley, 1 teaspoon of cumin, salt. 

Method: Boil the crayfish or Dublin prawns in salted 
water, flavoured with the cumin and parsley. When done, 
drain and remove the flesh" from the tails and claws. Pound 
the shells to a paste in a mortar with 2 ozs. of butter, and 
rub through a sieve. Melt the remaining butter, mix with the 
paste made with the shells, add the tomato puree, the pap- 
rika, and season with a little salt. Then add the flesh from the 
tails and claws of the crayfish, pounded in a mortar, and, 
just before serving, stir in the cream. 

Plain boiled rice, dry and flaky, is usually served with this. 



% 

Entrees 

kolbAszos rAntotta 

(Scrambled eggs with sausages) 

Ingredients: 6 eggs, £ lb. smoked sausages, 2 ozs. of un- 
salted or green bacon, 1 or 2 green pimientos, salt and 
pepper, butter. 

Method: Cut the bacon, pimientos, and sausage in small 
dice and fry lightly in a little butter or fat. Break the eggs 
in a basin, mix well with a fork, season with salt and pepper, 
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and add the cubes of bacon, sausage and pimientos. Melt 
a little butter in a deep frying pan, pour in the egg mixture, 
and stir continually with a wooden spoon till the consistency 
of thick cream, only just sufficiently set to be eaten with a 
fork. Serve at once. 



paprikAs-gomba 

(Mushrooms with paprika) 

Ingredients: £ lb. of small mushrooms, 2 or 3 onions, 1 
tablespoon of paprika, 2 tablespoons of sour cream, lard, 
salt, water. 

Method: Chop the onions finely and evenly, and fry in a 
little lard till brown. Then add the mushrooms, carefully 
peeled, season with salt and paprika, and add sufficient 
warm water barely to cover the mushrooms. Cover the 
saucepan and simmer very gently till the mushrooms are 
tender and till the water has completely evaporated. Just 
before serving, stir in the sour cream. 

kAposztAspalacsinta 

(Cabbage pancakes) 

This is made by adding 3 or 4 tablespoons of finely 
shredded cabbage, boiled, and then lightly fried or saut6 
in a little butter or fat, to a somewhat thin pancake batter. 
The pancakes are made in the usual way, and before folding 
are filled with a little chopped ham. 

% 

TOLTOTT burgonya 

(Stuffed potatoes) 

Ingredients: 8 large potatoes as nearly as possible of the 
same size, cooked minced pork, 2 or 3 tablespoons of cooked 
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rice, a few smoked sausages, a or 3 onions, £ pint of sour 
cream, 1 tablespoon of paprika, lard or fat, salt. 

Method: Peel the potatoes and cut them in half lengthwise. 
With a small sharp knife remove the interior of the potato, 
leaving a thickness of about £ of an inch. Stuff each half 
potato with the mixed minced pork and rice, cooked in a 
little butter, and well seasoned with salt and paprika. Slice 
the onions and mix with the pulp removed from the potatoes, 
and brown lightly in a little fat, with the sliced sausages. 
Place a layer of onions in a deep fireproof dish, over this put 
the potatoes and sausages, then the stuffed potatoes. Cover 
with a little hot water, sprinkle with paprika and bake 
in a moderate oven, adding the cream when the potatoes are 
nearly done. 

e ! "Meat 

PUSZTA PORKOLT 
(Meat stew) 

Ingredients: Equal parts of beef, veal and pork, 2 or 3 
onions, 2 or 3 potatoes, lard or fat, salt and 1 teaspoon of 
paprika. 

Method: Slice the onions and cook till a golden brown in 
hot lard or fat. Then add the meat, cut in inch lengths, 
season with salt and paprika. When the meat begins to 
brown, cover with hot water and simmer gently for i£ 
hours. Twenty minutes or so before serving add the 
potatoes, cut in small cubes, and serve as soon as these are 
cooked. 
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SZEKELYGULYAS 
(Szekely gullash) 

Ingredients: i lb. of pork, i lb. of sauerkraut, i large 
onion, i gill of sour cream, lard, salt. 

Method: Chop the onion, and cook in hot lard till a golden 
colour. Sprinkle with the paprika and mix well. Then add 
the meat, cut in small squares and simmer for a few minutes. 
Add a little water, and simmer till the water has evaporated. 
Repeat this process till the meat is quite tender. Add the 
previously boiled sauerkraut, mix well, and finally add the 
sour cream. 

% 

borjCpaprikAs 

(Veal paprika) 

Ingredients: i lb. of veal, 2 or 3 onions, 1 tablespoon of 
paprika, lard, 1 gill of sour cream, salt, water. 

Method: The meat is cut in small squares and cooked 
exactly as in the preceding recipe, but without the sauer- 
kraut. 



esterhAzy-rostElyos 

(Esterhazy steaks) 

Ingredients: Small steaks, taken from the loin, onions, 
carrots, parsnips, 1 gill of sour cream, 1 tablespoon of 
paprika, lard, salt. 

Method: Put the sliced vegetables in a saucepan with the 
hot lard and, when, they begin to brown, add the steaks 
(which should have been previously grilled for a few minutes), 
the paprika and the cream. Simmer till the steaks are tender 
and slightly underdone. 
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ERDfiLYI TOKANY 
(Transylvanian Tokany) 

This simple beef stew is very popular in Transylvania. 
The beef is cut into inch squares, put in a saucepan with a 
little lard and seasoned with salt and pepper. A few table- 
spoons of water are added, and the meat is simmered gently 
for about i hour till quite tender. A little more hot water 
is added from time to time in the process of cooking. About 
half an hour before the meat is ready, sliced onions are 
added and, when the onions are tender and the meat is 
slightly brown, the Tokany is ready. 

% 

BORjtJ VAGY DISZN 6 PAPRIKASSZELET 
(Veal or pork chops with paprika sauce) 

Ingredients: A few veal or pork cutlets, 2 rashers of bacon 
to each cutlet, | a pint of sour cream, 1 tablespoon of 
paprika, salt. 

Method: Fry the rashers in a little melted butter and, when 
done, remove from the pan and keep warm in a very slow 
oven. Fry the cutlets to a nice golden colour in the bacon 
fat, add a little hot water and simmer till the cutlets are quite 
tender, seasoning with salt and paprika. Add the cream 
gradually, stirring till the sauce thickens. To serve, put some 
boiled rice in the centre of a dish and lay the slices of bacon 
over it. Arrange the cutlets around the dish and pour the 
sauce over them. 
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Poultry and Qame_j 

pOrkOltcsirke 

(Porkolt chicken) 

Ingredients: i chicken, jointed, 2 or 3 tablespoons of 
tomato puree, 1 or 2 large onions, 2 or 3 pimientos, 1 table- 
spoon of paprika, salt, and a little water. 

Method: Sprinkle the chicken, cut in neat joints, with salt 
and let stand for 2 or 3 hours. Fry the chopped onion in a 
little lard and, when slightly browned, mix in the tomato 
puree and season with salt and paprika. Then add the 
chicken, brown, add a little water, and simmer till the 
chicken is tender. Garnish with sliced and previously cooked 
pimientos. 



paprikAsnyOl 

(Hare with paprika) 

Ingredients: Saddle of hare, 2 or 3 onions, 1 gill of sour 
cream, 1 tablespoon of paprika, lard or goose fat, salt, 
water. 

Method: Chop the onions and cook in the hot fat to a 
golden colour, without browning. Then add the hare, cut 
in neat and somewhat thick slices, seasoning with salt and 
paprika, and adding a little hot water from time to time 
till the meat is quite tender. Then stir in the cream and, 
when well mixed, serve with flour or other dumplings. 
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Sundries 

RAKOTT BURGONYA 
(A potato and egg dish) 

This dish consists of sliced boiled potatoes placed in a 
well-buttered baking or fireproof dish with strips of ham 
over them, covered with a little sour cream, then a layer 
of sliced hard-boiled eggs, again covered with cream, a 
layer of boiled cauliflower, divided into clusters, and also 
covered with cream. The top layer should be potatoes and 
finally the dish is sprinkled with breadcrumbs, a little 
melted butter poured over the whole, and it is put in a 
moderate oven for 20 to 25 minutes till slightly browned. 

paprikAsburgonya 

(Potatoes with paprika) 

Ingredients: 6 or 8 large potatoes, 2 or 3 onions, 1 gill of 
sour cream, 1 heaped teaspoon of paprika, salt, lard, or fat. 

Method: Cook the finely chopped onions in the fat to a 
golden colour, but without browning. Mix in the paprika 
and add the potatoes, peeled and cut in small dice. Season 
with salt, and simmer gently, adding hot water from time 
to time till the potatoes are tender, but not too soft. Add the 
sour cream a few minutes before serving. 

? 

TOKF OZELfiK 
(V egetable marrow with cream) 

Ingredients: 1 or 2 young marrows, \ pint of sour cream, 
1 teaspoon of paprika, lard or fat, flour, salt. 
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Method: The marrow is peeled and cut into thin, narrow 
slices, freely sprinkled with salt and left for an hour or more 
to free it from water. Put a little lard or fat in a pan, and 
when hot add the paprika and the marrow, and cook without 
browning for 5 minutes. Stir in a little flour, then the 
cream, and simmer for 8 to 10 minutes. 

CSIPETKE 

(Very small flour dumplings) 

These tiny dumplings which so often accompany various 
kinds of Gullash are made of a stiff paste consisting of 2 
eggs to every 1 lb. of flour, kneaded with a little water and 
a good pinch of salt. The paste is rolled to the thickness of 
about \ an inch, cut into \ inch strips, and tiny pieces, of 
about the size of a bean, are pinched off with the fingers 
and shaped into balls. These are either boiled in salted water 
or cooked in the sauce of the dish with which they are 
served. 



% 

LIPTAUER CHEESE 

This famous cheese, which is extensively made in Ger- 
many and Austria, is of Hungarian origin. It is made from 
sour milk. 

When the milk has soured and has become solidified, it 
is put in a muslin bag for 12 hours to drain. Work equal 
quantities of cream cheese and butter to a smooth paste. 
Add just under 1 oz. of finely chopped capers, 1 teaspoon of 
salt, 4 chopped anchovies, \ a teaspoon of chopped onion, 
1 small teaspoon of French or German mustard, i£ teaspoons 
of paprika, a dash of pepper. Mix all the ingredients 
thoroughly, put in a mould to shape it, and decorate with 
capers and a sprinkling of paprika. About z\ pints of milk 
will make sufficient cream cheese for 4 people. 
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Sweets 

boszorkAnyhab 

(The witches’ froth) 

Ingredients: z lbs. of apples, the whites of 2 or 3 eggs, 6 
tablespoons of sugar, a little lemon juice, sliced fresh fruit 
and whipped cream. 

Method: Bake the apples till very soft, remove the peel 
and the core, and rub the pulp through a sieve. When quite 
cold, add this pulp gradually to the whites of eggs, beaten to 
a very stiff snow, to which the sugar and lemon juice have 
been added. Put on a glass dish and garnish with slices of 
fresh fruit and whipped cream. 

mAkost£szta 

(Poppy-seed cake) 

Ingredients: 1 lb. of ground poppy seeds, \ pint of fresh 
cream, 6 tablespoons of sugar, 1 strip of grated orange or 
lemon peel, 3 cups of flour, the yolks of 2 eggs, | lb. of 
butter, 1 teaspoon of baking powder, 2 cups of milk. 

Method: Make a dough with the flour, baking powder, the 
yolks of eggs, the milk, and a little sugar. Beat well and let 
stand for \ an hour. Roll out to about J an inch thick, cover 
with the poppy seeds, which have been well mixed with the 
cream, sugar and grated peel, and bake in a moderate oven. 

% 

HUSZARROSTfiLYOS 

(Hussar toast) 

This savoury dish consists of slices of stale bread fried to a 
golden brown in goose fat, sprinkled with salt and well 
rubbed over with garlic. It is the Hungarian version of a 
dish popular in most European countries. 
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T 'he National Hungarian Wine 

The one wine of international interest and importance 
produced in Hungary is the famous Tokay, which was 
already held in high repute in the time of the Crusaders. It 
is produced chiefly in a mountainous region in the north- 
eastern part of Hungary, of which the town of Tokay is the 
centre. The best Tokay is made from a species of vine 
called Formint, and the finest of the wines is the Tokay 
ausbruch. It is made from grapes which have been allowed 
to become over-ripe in. the sun and which are gathered only 
when they are almost as shrivelled as raisins. These are 
blended with unscorched grapes. The Tokay essence , which 
is like a syrup and very highly prized, is produced by putting 
the finest grapes in casks and drawing off the sweet and 
sugary juice which exudes from them. 

Tokay has a soft, almost oily taste, somewhat like a 
liqueur, and is highly aromatic and luscious. 

Mr. F. Hedges Butler in his interesting book. Wine and 
the Wine Lands of the World , tells us that “The Imperial Tokay 
ausbruch (or ‘flowing forth’ of the syrup) was mostly kept 
for the use of the Austrian Emperor and a few of the nobles. 
From the reign of the Tsarina Catherine of Russia up till 
the year 1 840 a Cossack detachment was stationed at Tokay 
to guard the wines purchased by the Russian Imperial 
Household.” 
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Intro duff ion 



Germany has a highly distinctive cookery of her own, and, 
with the exception of the cooking in the big hotels and 
restaurants in Germany, the French have had little or no 
influence on national and traditional German cookery, as 
they have had in other European countries. The all- 
conquering French chef has never been allowed to cross 
the threshold of the German hausfrau’s kitchen — the 
hausfrau who is so often an admirable and painstaking cook, 
and who follows her own method in the preparation and 
cooking of the traditional and beloved dishes of the 
Fatherland. Some of her homely dishes are excellent, but 
the French chef, were he allowed to cross this sacred frontier, 
might criticise her somewhat “broad” method of cooking, 
and the mixture of certain ingredients which, according to 
the French palate, are discordant. But the palates of the 
different nations of Europe are much influenced by both 
racial and climatic factors, and the hereditary antagonism 
between Germany and France is certainly reflected in the 
widely differing tastes in food. The German has a predi- 
lection for heavy food; he is a big eater, but shares with the 
Frenchman the admirable gift of enjoying his food. Just 
as German “kultur” is of a more ponderous type, so is the 
German art of gastronomy, and a nation who gives us a 
Beethoven and a Wagner does not give us a Grdtry or a 
Lully. 

One of the most striking features in German cookery is 
the fondness for sour-sweet flavouring of food and the 
liking for sugar in salads. In many cases it is quite pleasing, 
although it is an acquired taste. One of Germany’s most 
admirable contributions to gastronomy — and perhaps to 
humanity — is in the treatment of a common vegetable which, 
as so often prepared, cooked and served in England, is one 
of the most noxious of all dishes inflicted upon us practically 
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every day. To Germany we owe a way of treating cabbage 
which makes it palatable and tasty — she has given us 
sauerkraut, a delicious thing, barely reminiscent of the 
original cabbage. And from Germany, too, come all manner 
of delicious sausages, which combined with sauerkraut are 
among the notably good things to eat in this world, parti- 
cularly when accompanied by a tankard of cold German 
beer. 

I wish to tender my sincere thanks to Mr. Fr. Schmidt, of 
Schmidt’s Restaurant, London, for his valued assistance, and 
also to Mr. Zahner, the well-known chef-de-cuisine, who is 
an authority on German cooking and who has had the 
kindness to read my manuscript. 
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German soups are perhaps among the most typical of all 
German dishes, their beer soups particularly being essentially 
Germanic. They are all very sufficing and somewhat rich, 
and the generous helpings we get in Germany make it 
difficult to partake of the courses which follow. 

% 

HAMBURGER AALSUPPE 
(Hamburg eel soup) 

Ingredients: lbs. of eel, z\ lbs. of lean beef, i lb. of pears, 

i onion, z carrots, z turnips, \ lb. of sorrel, a little sage, 
tarragon, thyme, i cup of green peas, \ a cauliflower, z yolks 
of egg, white wine, salt and pepper. 

Method: Skin and bone the eel, cut it in 2 to 3 inch lengths, 
sprinkle with salt and let it stand for 2 hours. Cut the beef 
in small pieces, put it in a saucepan and cover with 2% 
quarts of water, bring to the boil and skim. Now add the 
sliced carrots, turnips, sorrel, the herbs, salt and pepper and 
simmer for i| to 2 hours. Add 1 cupful of peas, and the 
cauliflower divided in clusters. Boil till the peas and 
cauliflower are tender. Put the eel in a saucepan, cover with 
cold water, a little vinegar, add 1 sliced onion, herbs, salt 
and pepper, and bring to the boil. Simmer for 1 5 minutes 
till the eel is tender. Remove the pieces of eel, strain the 
fish stock into the meat stock, and simmer for another 1 5 
minutes. Just before serving, add the yolks of 2 eggs, diluted 
with a little warm stock, and also the pears which should 
have been peeled, cored and quartered, and cooked in white 
wine, with a strip of lemon peel, till soft. 
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Method: Put the eggs in a saucepan and beat to a cream 
with the sugar. Add the lemon juice, the finely chooped 
peel, i teaspoon of flour, the water and wine. Simmer on 
a slow fire, beating continuously, but do not let the soup 
boil. When hot, remove the lemon peel, and serve. It should 
be light and frothy. 

WEISSBIERSUPPE 
(Ale soup) 

Ingredients : i quart of ale, the juice of £ a lemon, a little 
lemon peel, i stick of cinnamon, i tablespoon of potato 
flour, salt and sugar to taste. 

Method: Put the ale in a saucepan, with the lemon juice 
and the cinnamon, and season to taste. Stir continuously, 
and when hot add the potato flour diluted with a little of 
the hot soup, stir, and serve. 



% 

BIERSUPPE MIT MILCH 
(Beer soup with milk) 

This soup is made in the same manner as the preceding 
one, but with i bottle of sweet German beer, and without 
salt and sugar. When hot, i pint of hot milk, in which the 
yolks of 2 eggs have been stirred, with salt and sugar to 
taste, is added to it, and it is ready to serve, with croutons 
of fried bread. 

WEINBEERSUPPE 
(Grape soup) 

This peculiar soup is made with grapes, water, tapioca, 
yolk of egg. To each quart of water allow i yolk, and 2 
tablespoons of tapioca. The grapes are halved and stoned, 
put in a saucepan with a few tablespoons of water, and 
enough sugar to make a syrup. They are simmered for \ 
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an hour, then rubbed through a sieve, and the water, with 
the cooked tapioca, the yolk of egg, seasoned with a little 
salt, is poured over the grape purde and well mixed. A few 
grapes, cooked in syrup, but not stoned, can be added to the 
soup. 

^ % 

% 




GRUNER AAL MIT GURKENSALAT 
(Green eel with cucumber salad) 

Ingredients: i or 2 eels, according to size, 2 onions, 1 turnip, 
1 tablespoon of chopped dill, sage, tarragon, 1 bayleaf, 1 
tablespoon of flour, 1 of butter, 1 cucumber, salt and pepper, 
salad dressing of oil and vinegar. 

Method: Skin and bone the eel, cut in 2 to 3 inch lengths, 
and put in a saucepan with enough cold water to cover, add 
the sliced onions, turnip, and the chopped herbs. Season 
with salt and peppercorns. Bring to the boil and simmer 
for 15 to 20 minutes till the eel is tender. Place the cooked 
pieces of eel on a hot dish and pour over them a sauce made 
with the butter, with which the flour has been mixed, and 
a few tablespoons of eel s^pck added gradually. Add finally 
1 tablespoon of chopped dill. Serve with cucumber salad. 
The cucumber should have been peeled and sliced, freely 
sprinkled with salt, and left to stand for 2 hours, so as to 
extract the water. 

% 

gefOllter hecht 

(Stuffed Pike) 

As pike is now but rarely eaten in England, another fish 
can be substituted. The fish is slit open, and stuffed with 1 
lb. of uncooked pike, or whatever fish is being used, 1 finely 
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chopped onion, both cooked in a little butter. This is 
rubbed through a sieve, and a handful of bread, previously 
soaked in milk and well squeezed, is added to the mixture, 
the yolks of i or 2 eggs, and a seasoning of salt, pepper and 
a little grated nutmeg. The fish is then sewn up and put in 
a baking dish or a fire-proof dish, well buttered, with sliced 
onions, i glass of white wine, a little stock, and baked for 
f of an hour, and basted frequently. It is served with a 
Bechamel sauce or white sauce to which finely chopped dill, 
tarragon, parsley, fennel and chervil have been added. 

% 

FISCHBOULETTEN VON KABELJAU MIT 

SPINAT 

(Cod fish balls with spinach) 

Ingredients; i^ lbs. of cod, i roll soaked in milk, i chopped 
onion, yolk of egg, flour, breadcrumbs, butter, spinach, 
z chopped anchovies, salt and pepper. 

Method: Bone and skin the fish, and chop it finely. Mix 
it with the bread, soaked in milk and squeezed, with the 
finely-chopped onion, previously cooked in butter to a 
golden colour without browning, and season with salt, 
pepper and nutmeg. Shape the mixture in rissoles, dip in 
flour, brush over with yolk of egg and coat with bread- 
crumbs. Fry the rissoles in butter and, when done, put them 
on a hot dish, pour the butter in which they were cooked 
over them, and garnish with chopped spinach cooked in 
butter, to which two chopped anchovies have been added. 

% 

HACKEBRATEN VON MERLAN 
(Hashed whiting) 

Ingredients: i^ lbs. of whiting, 2 rolls soaked in milk, 

2 whole eggs, 2 chopped anchovies, 1 tablespoon of finely- 
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chopped bacon fat, 8 tablespoons of sour cream, butter, 
salt and pepper. 

Method: Skin and bone the fish and chop it finely. Mix 
with the bread, soaked in milk, with the chopped anchovies, 
the bacon fat, 2 tablespoons of sour cream, and season with 
salt and pepper. Shape into a loaf, and bake till brown in 
th£ oven, basting frequently with butter. Ten minutes before 
serving, pour over it a sauce consisting of 6 tablespoons of 
sour cream, to which 1 tablespoon of potato flour has been 
added. 

% 

STINTE MIT SAURER SAUCE 
(Smelts with sour sauce) 

Ingredients: 12 or more smelts, 4 02s. of pickled pork, 
2 onions, vinegar, caraway -seed, 2 tablespoons of flour, 
butter, 1 bayleaf, salt and pepper. 

Method: Put sufficient cold water in a saucepan to cover 
the fish, add 1 sliced onion, 1 teaspoon of caraway seed, 
peppercorns and salt. Bring this marinade to the boil and 
simmer for 1 5 minutes. Cook the smelts in this and, when 
tender, remove from the water, drain and pour the following 
sauce over them: Cut the pickled pork into thin strips or 
small dice, and cook in a little butter till lightly browned. 
Chop 1 onion and also cook in butter, sprinkling it with the 
flour, and cooking till lightly browned. Put both pork and 
onions in a saucepan, add just under a £ pint qf water, 
vinegar to taste, 1 chopped bayleaf, 1 lump of sugar, salt 
and pepper, and simmer till reduced to half the quantity. 



BIERKARPFEN 
(Carp cooked in beer) 

This is one of Germany’s best known dishes and one of 
the most popular. 

Put the carp in a saucepan or earthenware casserole, with 
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a sliced onion, 2 or 3 sliced carrots, 2 bayleaves, the skin 
of 1 whole lemon, shredded, lemon juice, a little paprika, 1 
teaspoon of cinnamon, i£ ozs. of gingerbread, cut in small 
cubes, 2 tablespoons of vinegar, 1 of treacle or caramel, 
4 ozs. of butter which has been cooked till brown. Cover 
with beer, bring to the boil and boil for 10 minutes, then 
cover the saucepan and simmer for 1 5 minutes. When done, 
put tne fish on a hot dish on a large slice of fried bread, 
garnish with previously poached roe, cut in neat slices, with 
pickling onions browned in butter, cooked mushrooms and 
shelled prawns, and pour the following sauce over it: 
Melt 3 tablespoons of butter, mix in 2 tablespoons of flour 
and cook to a golden colour, dilute with a few tablespoons 
of the fish stock, and a little of the blood from the carp, 
strain a little over the fish, and serve the rest in a sauceboat. 

% 

ROLLMOPSE 
(Collared herrings) 

Extensive use is made of herrings in Germany, both fresh 
and salt. 

Remove the head and bones from the fresh herrings and 
divide into fillets. On each fillet put a layer of sliced gherkins, 
capers, sliced shallots, and a little German mustard. Roll up 
the fillets and hold them together with small skewers. Put the 
rolled fillets in a jar with the herring roe, cover with wine 
vinegar, and add a little mustard seed, thin slices of lemon, 
peppercorns, and sliced onions. Cover and let stand for a 
few days in a cool place. When serving add a little olive oil. 

GEBRATENE SAL 2 HERINGE MIT SAUERKRAUT 
(Fried salt herrings with sauerkraut) 

This typical German dish is made with salt herrings, 
skinned, boned and filleted, and soaked in milk and water 
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for several hours. They are then dried, brushed over with 
yolk of egg, coated with breadcrumbs, fried in butter, and 
served with sauerkraut. 

% 

FISCH MIT SAUERKRAUT 
(Fish with sauerkraut) 

Ingredients: 2 lbs. of any kind of fish, 2 onions, 2 carrots, 
2 1 lbs. of sauerkraut, 2 tablespoons of chopped ham, 
3 tablespoons of butter, 2 tablespoons of flour, \ pint of 
fish stock, 1 gill of sour cream, grated cheese, salt and 
pepper. 

Method: Skin and bone the fish and cut it in 2 inch lengths. 
Make fish stock with the bones, sliced carrots, 1 onion, salt 
and pepper. Boil the sauerkraut till tender, and drain 
thoroughly. Make a sauce with the butter and flour, mixed 
and stirred till a golden colour, 1 cooked finely-chopped 
onion, the ham, \ pint of fish stock, the gill of sour cream. 
Mix all well, and simmer till slightly reduced. Put a layer of 
sauerkraut in the bottom of a fireproof dish, put pieces of 
fish over it, a little sauce, another layer of sauerkraut, then 
more fish and sauce. Sprinkle with grated cheese, and put 
in the oven for 30 minutes or longer, according to what 
fish is used. 

% 

GEBACKENER ROCHEN MIT SAUERKRAUT 
(Fried skate with sauerkraut) 

This consists of skate, well seasoned with salt, sprinkled 
with flour, and fried in butter. It is garnished with parsley 
and served with sauerkraut. 
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Entrees 

LEIPZIGER ALLERLEI 
(Macedoine of young vegetables) 

This excellent German dish makes an attractive luncheon 
course. It consists of cooked asparagus tips, well drained 
of all water, boiled peas, drained and cooked in a little 
butter with salt, pepper and a little sugar, a few young 
carrots, boiled and also cooked in butter with a little sugar, 
clusters of cooked cauliflower, cooked kohl-rabi, mush- 
rooms, halved and cooked in butter, prawns; and a sauce 
made with butter, flour, a litde of the water in which 
the asparagus was boiled, and salt and pepper. The vege- 
tables are neatly arranged on a hot dish with the cauliflower 
on the top, and the sauce is poured over them. 

% 

kOnigsberger klops 

(Konigsberg loaves or rissoles) 

Ingredients : For 5 or 6 people. | lb. of beef, | lb. of pork, 
2 rolls soaked in milk, 1 chopped onion, 3 or 4 anchovies, 
salt and pepper. For the sauce: 2 tablespoons of butter, 

1 of flour, £ pint of stock, 1 glass of white wine, 2 or 3 
chopped anchovies, 1 teaspoon of capers, 1 teaspoon of 
German or French mustard, 2 lumps of sugar, 2 or 3 slices 
of lemon, 2 yolks of egg, salt and pepper. 

Method: Chop the beef and pork, mix, and add the bread 
of the 2 rolls, previously soaked in milk, 1 finely-chopped 
onion, 3 or 4 chopped anchovies, season with salt and pepper 
and bind with 2 eggs. Shape into rissoles, and fry lightly in 
butter. When done, put the Klops in a saucepan and cover 
with the sauce, made as follows: Melt the butter, mix with 
the flour and cook to a light yellow. Dilute with the stock 
and the white wine. Add the onion, the chopped anchovies, 
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capers, mustard, sugar, peppercorns, salt and slices of 
lemon. Cook for io minutes, and pour over the Klops, 
cover the saucepan, and simmer for z minutes. Just before 
serving, add the yolks of z eggs mixed with a little melted 
butter. 

SCHINKENNUDELN 
(Ham noodles) 

Ingredients: For 4 people. \ lb. of flour,. 3 eggs and a 
pinch of salt, for the noodles; 5 02s. of chopped cooked 
ham, 1 gill of sour cream, 2 whole eggs, grated Gruyere 
cheese and breadcrumbs, for the sauce. 

Method: Work the eggs and the flour to a stiff dough, and 
let stand for 30 minutes. Divide the dough in two or three 
pieces, then roll out very thinly on a floured board, and 
let the paste dry for about 1 hour. Next roll into a long 
thin roll, and cut into long strips about a quarter of an inch 
thick. Boil in salted water for 3 or 4 minutes, put on a 
sieve and pour cold water over them. Drain thoroughly, 
and put a layer of noodles in a fireproof dish and pour the 
following sauce over them: Put the sour cream in a saucepan 
over a very slow fire, mix in the yolks of egg, the chopped 
ham and a little Gruyere cheese, finely grated, and season 
with salt and pepper. Pour some of this sauce over the 
layer of noodles, cover with another layer of noodles, and 
sauce, sprinkle with grated cheese, breadcrumbs, dot with 
pats of butter and put in a moderate oven to brown for 
35 minutes. 

% 

KARTOFFELN MIT APFELN UND GERAUCHERTER 

BLUTWURST 

(Potatoes with apples and pickled blood sausage) 

Ingredients: z lbs. of potatoes, 1 lb. of apples, peeled, 
cored and sliced, a few blood sausages, sliced, and cooked 
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in butter, breadcrumbs, butter, salt and pepper. White 
wine, sugar. 

Method: Boil the potatoes, but leaving them quite firm, 
and peel. Put them in a saucepan with the sliced apples 
and a little water, and simmer till all the water has evapor- 
ated and the apples are tender. Then add a little butter, and 
season with salt and pepper. Put the potatoes in the middle of 
a hot dish, cover with breadcrumbs fried in butter till 
brown, around them put the cooked sausages, sliced, 
and then the apples, sprinkled with a little white wine and 
sugar. 

% 

STRASSBURGER KARTOFFELN 
(Strasburg potatoes) 

Ingredients: i lb. of potatoes, 2 salt herrings, herring roe, 
1 onion, 1 cup of milk, 2 or 3 tablespoons of stock, 2 table- 
spoons of butter, 1 tablespoon of flour, Parmesan cheese, 
breadcrumbs, salt and pepper. 

Method: Boil or steam the potatoes, peel and cut into slices, 
not too thin. Skin, bone and fillet the herrings, which should 
have been soaked in milk for 2 hours, and chop them. Put 
the potatoes and the chopped herrings on a buttered fire- 
proof dish and pour the following sauce over them: Chop 
the onion and cook in the butter till slightly yellow, but 
without browning. Add a cup of warm milk, the stock, 
and the roe, previously blanched and rubbed through a 
sieve. Season with salt and pepper and pour over the 
potatoes. Sprinkle with grated Parmesan cheese and 
breadcrumbs, dot with pats of butter and put in a moderate 
oven for 20 minutes. 

BRATWURST IN BIER NACH BERLINER ART 
(Pork sausages in beer, Berlin style) 

Put the sausages in a basin and pour boiling water over 
them. Drain and dry the sausages, and brown them in 

318 




GERMANY 



butter with i sliced onion, adding i or 2 bayleaves, pepper- 
corns and salt. Add 1 cup of ale, bring quickly to the 
boil and let reduce for a few minutes. Then add another 
cup of ale, or sufficient to cover the sausages, bring to the 
boil and simmer gently for 1 5 minutes. Before serving, add 
1 tablespoon of potato flour to thicken the sauce. A potato 
puree is served with this. 



GANSELEBER MIT Apfeln und zwiebeln 

GEDAMPFT 

(Goose liver stewed with apples and onions) 

Ingredients: 1 or 2 goose livers, 2 large apples, 1 or 2 sliced 
onions, milk, butter, 1 wine glass of Madeira, salt and pepper. 

Method: Soak the goose liver in milk for 1 hour, dry it 
well, sprinkle with salt and flour, and cook in butter till 
slightly brown. Then add the apples, peeled, cored and 
sliced, the sliced onion, cover the saucepan and simmer till 
the apples and onion are quite tender. Put the liver oil a 
hot dish, pour the Madeira over it, arrange the apples and 
onions around the dish and pour over them the butter in 
which they were cooked. 

% 

GEFULLTER GANSEHALS 
(Stuffed goose’s neck) 

This is a very popular and a very tasty dish. The fat from 
the inside of the goose’s neck is carefully removed, but 
without piercing the skin, and the neck is stuffed with the 
following stuffing: One finely chopped goose liver, \ lb. 
of uncooked pork, breadcrumbs, 1 whole egg, salt and 
pepper, all well mixed. Each end of the neck is sewn up, 
and it is fried in goose fat to a light brown colour. It is 
served cold, cut in slices. 
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GANSEKLEIN MIT KLOSSCHEN 
(Goose giblets with dumplings) 

Ingredients: The goose giblets, including the head, 3 or 4 
turnips, 1 onion, 1 tablespoon of flour, butter, herbs, salt 
and white pepper. 

Method: Clean the giblets and chop them. Put them in a 
saucepan, add the sliced turnips, cover with a little water, 
season with salt, and bake till tender. Chop the onion and 
fry in butter to a light brown, sprinkle with flour, mix well, 
and add chopped herbs, salt and white pepper. Remove the 
giblets from the saucepan, mix with the sauce, add 1 table- 
spoon of butter, and serve with a garnish of dumplings 
(see p. 342). 

« 

FRISCHE OCHSENZUNGE MIT ROSINENSAUCE 
(Fresh ox tongue with raisin sauce) 

Ingredients: For boiling the tongue — 2 or 3 onions, 2 or 3 
carrots, turnips, thyme, 1 bayleaf, salt and peppercorns. 

For the sauce — 2 tablespoons of butter, 2 tablespoons of 
flour, 1 cup of stock, 1 cup of white wine, z\ ozs. of raisins, 
the same of currants, a little chopped lemon peel, 1 teaspoon 
of vinegar, the same of sugar, 5 or 6 finely chopped 
almonds, a little lemon juice, salt. 

Method: The ox tongue should be soaked in cold water 
for 1 hour. Put the tongue in a saucepan, cover with cold 
water, bring to the boil and skim. Then add the sliced 
vegetables, herbs, salt and peppercorns, and simmer for 
3 1 to 4 hours, till tender. When done, remove the skin, 
put on a hot dish, cut in thin slices, and cover with the 
raisin sauce. Melt the butter in a saucepan, stir in the flour, 
and cook till brown. Then add the stock, the wine, the 
raisins, currants, the vinegar, lemon peel, and season with 
sugar and salt. Simmer till the raisins and currants are quite 
soft. Before serving, add the almonds and lemon juice. 
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<£Meat 



Pork and veal seem to be the two favourite meats eaten 
in Germany, pork, whether fresh or pickled, with sauer- 
kraut, being one of the most famous of all German dishes. 

KALB SBRATEN MIT BIER 
(Roast veal with beer) 

Ingredients: Loin of veal, larding fat, 2 or 3 carrots, 2 or 3 
onions, 1 glass of German brown beer, 1 bayleaf, 2 cloves, 

1 tablespoon flour, butter, salt and pepper. 

Method: Put the meat, which should be closely larded with 
larding fat, in a deep meat tin, season with salt and a little 
pepper, add the sliced carrots and the sliced onions, pour 
melted butter over it, and cook for half an hour till evenly 
browned on all sides. Pour the beer over the meat, add the 
bayleaf and cloves, and cook till the meat is tender, basting 
frequently. When done, put the meat on a hot dish, strain 
the sauce, stir in 1 tablespoon of flour, and pour over the 
meat. 

SCHWEINEFLEISCH IN BIER GESCHMORT 
(Pork stewed in beer) 

Put 3 or 4 lbs. of lean pork in a saucepan with 3 pints 
of cold water. Bring to the boil, reduce by half, and skim 
carefully. Then add 1 bottle of Swiss brown beer, 1 sliced 
onion, 1 or 2 sliced carrots, turnips, 2 or 3 cloves, 1 table- 
spoon of sugar, 1 slice of bread crust, 1 bayleaf, salt and 
peppercorns, and simmer till tender. Place the meat on a 
hot dish and strain a little of the sauce over it. 



L 
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POKELFLEISCH GEKOCHT MIT SAUERKRAUT 
(Pickled pork with sauerkraut) 

Soak the pickled pork for a few hours in cold water. Then 
put it in a saucepan with cold water, bring to the boil and 
simmer till tender. When done, drain, put the meat in the 
centre of the dish, pour over it 3 or 4 tablespoons of butter, 
which should be cooked to a nutty brown, and to which 
1 chopped onion has been added, and around the meat put 
the cooked sauerkraut (see p. 329). 

SCH WEINSBRU ST MIT APFELN 
(Breast or brisket of pork with apples) 

Blanch the pork in boiling water for 10 minutes. Remove 
from the water, scour closely, and rub over with salt. Place 
in a deep meat tin, with the skin downwards, and pour § 
of a pint of boiling water over it. Baste frequently, and 
allow 30 minutes to the lb. After 1 hour, the meat should 
be turned. Peel, core and quarter 3 or 4 large apples, and 
put them in a saucepan with 2 tablespoons of butter, 2 
tablespoons of sugar, 2 tablespoons of currants, and cook 
till soft. To serve, put the pork on a hot dish, and garnish 
with the apples. 

SCHWEIN SBR ATEN MIT EINER KRUSTE 
(Roast pork with crust) 

Ingredients: 3 or 4 lbs. fillet of pork, 1 onion, 1 bayleaf, a 
little sage, sweet basil, 1 or 2 yolks of egg, breadcrumbs, 1 
glass of white wine, salt and pepper. 

Method: Put the meat in a meat tin, with 1 whole onion, 
the herbs, and season with salt and pepper. Pour \ a pint of - 
hot water over the meat, and cook till tender, allowing 30 
minutes to the lb. and basting frequently. When done, put 
on a dish and let stand till cold. Then brush the top of the 
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meat with yolk of egg, cover with breadcrumbs, moisten 
with a little of the bastings, and continue coating the meat 
with breadcrumbs and bastings till a crust of about a \ inch 
is formed. Put in a quick oven for 15 minutes, basting 
frequently. Serve on a hot dish and pour over the strained 
bastings, to which 1 glass of white wine has been added. 

% 

SCHWEINSFILETS MIT SAURER SAHNE 
(Fillets of pork with sour cream) 

Cut thin slices from the fillet, removing all fat and skin. 
Lard with larding fat, put them in a saucepan in hot butter, 
brown evenly on both sides, cover the saucepan and simmer 
very gently for about 10 minutes. Then add 1 gill of sour 
cream, and simmer for another 15 minutes. Remove the 
fillets from the sauce, and put on a hot dish. Stir 1 tablespoon 
of flour in the cream, add 1 tablespoon of chopped capers, 
2 tablespoons of tomato puree, 1 or 2 tablespoons of stock, 
mix well, and pour the sauce over the fillets. 

% 



RINDFLEISCH IN BIER GESCHMORT 
(Beef stewed in beer) 

This typically German dish consis ts of 3 or 4 lbs. of rump 
of beef, flattened out, rolled and tied with string. Put a few 
slices of fat bacon in the bottom of a saucepan, with a few 
sliced onions, then the meat, which should be covered with 
equal quantities of brown beer and water, \ cup of vinegar, 
i tablespoon of brown syrup, and seasoned with salt, 
peppercorns, 2 or 3 cloves, and 1 bayleaf. Cover the 
saucepan, and simmer for 3 hours in the oven. 
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RINDFLEISCH MIT SARDELLENSAUCE 
(Beef with anchovy sauce) 

The rump of beef is flattened, rolled and tied, and put in 
a saucepan, with 3 or 4 beef bones and enough water to 
cover. Bring to the boil, skim carefully, and add a few 
sliced carrots, onions, turnips, 1 stick of celery, 1 whole 
leek, salt and peppercorns, and simmer for 1 to 3 hours, 
according to the weight of the meat. Half an hour before 
serving, add a cauliflower, cut in four. When done, put 
the meat on a dish, garnish with the vegetables, and serve 
the anchovy sauce separately (see p. 343). 

% 

BEEFSTEAK MIT HINDERNISSEN 
(Garnished Beefsteak) 

Grill or fry the steak and garnish alternately with yolk of 
egg, rubbed through a sieve, hot cooked potatoes, cold 
sliced Dutch cucumbers, hot cooked carrots, crisp uncooked 
lettuce, and hot fried onions. 



KASSELER RIPPESPEER 
(Pork chops kassel) 

There are different ways of preparing this dish, but this 
recipe has been chosen as being more typically German than 
the others. 

The chops are flattened, and one chop is laid on another 
chop, and sandwiched in between are finely chopped apples 
and prunes, previously cooked till soft in a little butter and 
sugar, and finely chopped lemon peel. The cutlets are then 
brushed over with yolk of egg, coated with breadcrumbs, 
and fried in butter. Sauerkraut is served with this dish. 
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Poultry and Qame^> 

The Germans have few distinctive ways of cooking 
poultry and, although goose is largely consumed in Germany, 
it is generally roasted and served with some sweet compote; 
when eaten cold, it is accompanied by some salad. The 
other methods of cooking poultry are similar to those of 
most European countries, but their methods of cooking 
venison, however, are very characteristic. 

% 

HAMBURGER KUCHEN GEFULLT 
(Stuffed poussins, Hamburg style) 

The chickens used for this dish should be poussins not 
more than 5 to 6 weeks old. Remove the liver, chop, and 
mix with a little bread soaked in milk, finely chopped turnips, 
1 whole egg and 1 yolk, and season with salt and pepper. 
Cook the mixture to a light brown in a little butter and 
stuff the poussins with it. Place a piece of bacon over each 
bird, tie with string, and roast for about 2 5 minutes, basting 
frequently with butter. 

% 



GEBRATENE FETTE GANS 
(Roast fat goose) 

The stuffing is typically German, but the method of 
roasting is the same as in other countries. The stuffing 
consists of chopped apples, chopped chestnuts, 3 or 4 
tablespoons of raisins, the liver and the giblets of the goose, 
1 cooked potato, all this being cooked till slightly brown, 
in butter. Sliced cooked apples and potato croquettes are 
served with the goose. 

Another popular stuffing for goose consists of 2 lbs. of 
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apples, peeled, cored and quartered, and i lb. of prunes, 
soaked in water for 12 hours. The apples and prunes are 
put in a saucepan with 2 tablespoons of butter, 5 or 6 table- 
spoons of sugar, 1 tablespoon of water, and the mixture is 
simmered for 2 or 3 hours till of the consistency of jam, 
and quite brown. 

GEDAMPFTE ENTE MIT ROTKOHL 
(Braised duck with red cabbage) 

There is no difference in the German method of braising, 
except that one or two herbs, not generally used in other 
countries, are added, such as dill and sweet basil. The 
braised duck is served with red cabbage, boiled, finely 
shredded, well drained of all water, and cooked in butter for 
20 minutes, with a seasoning of salt and pepper. 

% 

BACKHAHNDEL nach suddeutscher art 

(Young chickens in the South German style) 

This consists of young chickens, not more than 8 weeks 
old, split in half, then divided in quarters. Season well with 
salt, sprinkle them with flour, brush over with yolk of egg, 
coat with breadcrumbs mixed with equal quantities of 
grated Parmesan cheese, and fry in butter to a light golden 
brown. The sauce served with this is Champignon sauce 
— a mushroom sauce, made with \ lb. of chopped mush- 
rooms, cooked in a little butter, vinegar and lemon juice, 
well seasoned with salt and pepper, mixed with 6 tablespoons 
of Bechamel (see p. 80) or white sauce, to which 1 glass 
of white wine is added and 2 yolks of egg stirred in, a 
few minutes before serving. Potato salad is served with this 
fried chicken. 
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GESCHMORTE, GEFOLLTE HIRSCHBRUST 
(Baked breast or brisket of venison) 

The breast or brisket of venison is stuffed with the 
following: \ lb. of venison meat, £ lb. of gammon or fresh 
pork, i finely chopped onion, chopped lemon peel, 3 or 4 
cloves pounded in a mortar, 1 egg, 2 or 3 tablespoons of 
sour cream, salt and pepper. Put the stuffed venison in a 
saucepan, and cover with equal parts of water and vinegar, 
season with salt, bring to the boil and simmer till half 
cooked. Remove from the water, dry with a clean cloth, 
lard closely with larding fat, coat with breadcrumbs mixed 
with salt and pepper, put it in a meat tin with a little of the 
marinade in which it was cooked, cover with a buttered 
paper, and cook in a moderate oven till tender. 



GEHACKTE HIRSCHBEEFSTEAKS 
(Steaks of minced venison) 

Take any cut of lean venison, remove all skin and fat, 
and mince. Shape the minced venison meat into neat small 
steaks, season highly with salt and pepper, coat with flour, 
brush with beaten yolk of egg, coat with breadcrumbs, and 
fry in butter. When nearly done, add a few tablespoons of 
sour cream, and mix thoroughly with the butter. 



% 



REHBLATT IN APFELWEIN GEDAMPFT 
(Roebuck stewed in cider) 

Remove the skin from a fillet of roebuck, lard with thin 
strips of larding fat, and put the meat in an earthenware 
receptacle, with sliced onions, turnips and carrots, 2 bay- 
leaves, thyme, 2 or 3 juniper berries, a few cloves, cover 
with cider and stand in a cool place for 3 days, turning the 
meat frequently. Remove from the marinade, dry, put it in 

3 2 7 




RECIPES OF ALL NATIONS 



an earthenware casserole, and brown in hot butter. Add 
the vegetables from the marinade, season with salt, cover 
closely and cook till the meat is tender and the vegetables 
lightly browned. 

HASENKUCHEN 

(Pate of hare) 

The hare should be roasted, and frequently basted with 
butter. When nearly cooked, remove from the oven. Cut 
into joints and remove all the meat from the haunch, the 
legs, and remove the skin. Chop the meat finely, and mix 
with equal parts of finely chopped gammon, 2 or 3 chopped 
shallots, previously cooked in butter,, a few chopped cooked 
mushrooms, 5 or 6 anchovies, also chopped, 2 tablespoons 
of grated Parmesan cheese, 3 tablespoons of breadcrumbs, 
2 whole eggs, 1 glass of red or white wine, pepper. Mix all 
thoroughly and rub through a sieve. Butter an earthenware 
terrine, sprinkle with breadcrumbs, put a few slices of bacon 
in the bottom, over it a layer of the hare and the other 
ingredients, cover with more bacon, and continue putting 
in alternate layers till the terrine is filled. Bake in a moderate 
oven for i | hours. Remove from the terrine, put on a hot 
dish and serve with Champignon sauce. 



AUERHAHN GEBRATEN 
(Roast capercailzie) 

Rub the bird with salt and pepper, and lard it closely with 
thin strips of larding fat. Put in an earthenware receptacle, 
cpver with white wine and vinegar, and season with salt. 
Stand in a cool place for 8 days. Roast the bird, basting with 
butter, adding a little chopped bacon, 1 sliced onion, chopped 
lemon peel and a few juniper berries. Then add a little of the 
marinade. When tender, put on a dish and strain the sauce 
over the bird. 
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Vegetables 



Among all vegetables used in Germany, the world-famous 
sauerkraut reigns supreme, and is put to innumerable uses. 
It is perhaps more closely associated with pork than with 
anything else, but it accompanies all manner of meat, 
poultry, game and fish. It is made by putting a layer of 
shredded white cabbage in a special kind of wooden tub, 
sprinkling it freely with salt, and a few caraway seeds, and 
continuing the process till the tub is filled, the whole being 
stamped down so that the cabbage is closely pressed together. 
It should form a compact mass. Over the shredded cabbage 
the coarse outer leaves are put, with another liberal sprink- 
ling of salt, a little water is added, and the cabbage is covered 
with a cloth. Then a round wooden lid, which should be 
a little smaller than the tub, is put on this, with a heavy 
weight on top. The sauerkraut will be ready for use in about 
3 weeks’ time. About once a week the cover is removed, and 
the liquid which has risen to the top is skimmed, and a 
little water, in which a certain amount of salt has been 
dissolved, is added. Good sauerkraut should be very white. 
It should always be thoroughly washed before it is used. 



% 



SAUERKRAUT MIT WEIN 
(Sauerkraut with wine) 

Put z\ lbs. of sauerkraut (see previous recipe) in an 
earthenware casserole with 3 ozs. of butter and a little 
water — 3 or 4 tablespoons. Cook slowly for 30 to 4° 
minutes, or till the sauerkraut is tender. Then add | bottle 
of white wine and cook till reduced by half. 
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SAUERKRAUT SCHWEINEBAUCH 
(Sauerkraut and pig’s paunch) 

Boil the pork in salted water and, when half done, remove 
from the water. Put the sauerkraut (see p. 329) in a sauce- 
pan, add some of the water in which the pork was boiled, 
add the pork, and cook over a brisk fire till the cabbage 
is tender. Ten minutes before serving add 2 grated potatoes. 

% 

SAUERKRAUT MIT APFELN 
(Sauerkraut with apples) 

Put 2 lbs. of sauerkraut (see p. 329) in an earthenware 
casserole with 2 02s. of pork fat, a few tablespoons of 
water, 3 or 4 apples, peeled, cored and quartered, 1 sliced 
onion, and cover the casserole. Cook on a brisk fire till 
the sauerkraut and apples are tender, then add a little salt, 
sugar, a sprinkling of caraway seed, and two finely grated 
potatoes. Cook for a few minutes longer. 

BAYRISCH KRAUT 
(Bavarian cabbage) 

Remove the outer leaves of the cabbage and the coarse 
ribs, and shred finely. Cook for 10 minutes in boiling salted 
water, remove from the water and drain thoroughly. Put 
the cabbage in an earthenware casserole, with \ lb. gammon, 
cut in cubes, 2 or 3 tablespoons of water, the same of 
vinegar, salt, and 1 teaspoon of caraway seed. Cover and 
simmer for 1 hour. Then add 1 glass of white wine, 2 
tablespoons of sugar, cover and simmer for another hour. 
Before serving, stir in a \ tablespoon of flour, and sprinkle 
with a little pepper. This is often served with goose or hare. 
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WEISSKOHL MIT SAHNE 
(White cabbage with cream) 

For this, a good white cabbage should be chosen. The 
outer leaves are removed, and the cabbage is coarsely 
chopped. Pour boiling water over it, and drain thoroughly. 
Then put it in an earthenware casserole, with, i gill of stock, 
i sliced onion, previously cooked to a light yellow, cover 
the saucepan and cook on a brisk fire till the cabbage is 
tender. Pour over it the following sauce: Put i gill of sour 
cream in a saucepan, stir in a \ tablespoon of flour, over a 
slow fire, season with a little pepper, grated nutmeg, sugar 
and stir for a few minutes. This is served with pork sausages. 



% 

BURGERMEISTERKARTOFFELN 
(Burgermeister potatoes) 

Take i lb. of potatoes, peel and wash them, cut in thick 
slices and put in boiling salted water. When sufficiently soft, 
remove from the water and rub them through a sieve. Put 
the potatoes in a saucepan with z tablespoons of butter, 
season with salt, pepper, and nutmeg, and stir with a wooden 
spoon till the puree thickens. Remove from the fire, and 
mix in z yolks of egg. Divide the potato mixture in small 
squares, and fry in butter to a light golden colour. Garnish 
with parsley. 



GEFULLTE KARTOFFELN 
(Stuffed potatoes) 

Bake in a slow oven the number of potatoes required. 
They should all be of about the same size. When baked, take 
a sharp knife and cut a neat circular opening at the top of 
each. Then empty the potatoes with a small spoon, leaving 
only the skin. Rub the potatoes through a sieve into a 
basin and add as much butter as there is pulp. For 6 large 
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potatoes, add 2 yolks of egg, 3 large tablespoons of cream, 
season with salt, pepper, a little sugar, nutmeg, and mix all 
thoroughly. Then mix in gradually 2 tablespoons of Parme- 
san cheese. Stuff the potatoes with the mixture, sprinkle 
with grated Parmesan, put a small pat of* butter on each 
potato, and bake in a moderate oven for about 25 minutes. 

SPARGEL IM REISRAND 
(Asparagus in a rice border) 

The asparagus should not be of the thick kind. Cut in 
i£ inch lengths, and boil in salted water, but not too soft. 
When done, put them on a sieve to drain. Place them on a 
round dish in the centre of a rice border (this should be made 
in a mould) and pour over them the following sauce: Put 
4 ozs. of butter in a saucepan and, when hot, stir in 1 oz. 
of flour, and add 1 gill of the water in which the asparagus 
was boiled. Add the yolks of 3 eggs, mixed with a little of 
the warm asparagus water, 1 tablespoon of lemon juice and 
a little sugar. Sprinkle finely chopped ham over the rice 
border. 

ARTISCHOCKENB 0 DEN MIT ZWIEBELPUREE 
(Globe artichokes stuffed with onion puree) 

Remove the stalk from the artichokes, and trim the tips 
of the leaves. Boil in salted water till tender, but not too 
soft. Remove from the water, drain thoroughly by standing 
them on a dish upside down for a few minutes. Then care- 
fully remove the centre leaves and, with a small sharp knife, 
remove the choke. Fill with the following puree: Boil 3 or 
4 large sliced onions till tender. Put 2 tablespoons of butter 
in a saucepan and, when melted, stir in 2 tablespoons of 
flour, and simmer till the mixture is slightly yellow. Rub 
the onions through a sieve and add them to the butter and 
flour. Stir well, add the yolks of 2 eggs, and 1 tablespoon 
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of butter. Stir for a few minutes longer, and fill each 
artichoke with the puree. Sprinkle with grated cheese, and 
put in the oven for 15 to 2b minutes. Serve with croutons 
of fried bread. 

SAUBOHNEN 
(Broad beans) 

For 4 lbs. of shelled beans, allow J lb. of smoked bacon. 
Put the beans in boiling salted water, and cook for 5 to 8 
minutes. Drain, and put them in a saucepan, with the 
bacon, cut in small pieces, and a sauce made with 2 02s. of 
butter, in which 1 02. of flour has been stirred, and cooked 
to a light brown, and diluted with \ pint of boiling water. 
Simmer till the beans are tender. Then add salt, pepper, 
a little sugar, chopped parsley and vinegar to taste. 



% 

HOPFENSPROSSEN 
(Hop shoots) 

This vegetable, which is rarely seen on the modem 
English table, although quite common some hundred or 
so years ago, is very popular in Germany. The hop shoots 
are treated in much the same manner as asparagus — they 
are boiled in salted water, drained, and served with melted 
butter, salt and pepper. 

% 



gefOllte gurken 

(Stuffed cucumber) 

Peel the cucumber and remove both ends. Scoop out the 
pulp, being careful not to pierce the sides of the encumber. 
Chop finely a little cold roast veal or chicken, a little gammon, 
raw ham, a few boned anchovies, and mix with a little bread, 
soaked in milk and squee2ed, 1 egg, a little butter, salt, 
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pepper and a little grated nutmeg. Stuff the cucumber with 
the mixture and put in a saucepan with a little butter, 3 or 
4 tablespoons of stock, 1 or 2 tablespoons of vinegar, 1 glass 
of white wine, salt and pepper, and simmer till tender. Mix 
2 tablespoons of butter with 1 of flour and. when it turns 
yellow, dilute with a little of the strained stock in which 
the cucumber has been cooked. Pour over the cucumber 
and sprinkle with chopped parsley. 

% 

KURBIS MIT REIS 
(Vegetable marrow with rice) 

Boil the rice in milk till tender, adding a little butter, and 
season with salt. When quite soft, mix with the marrow 
seeds, which should have been boiled till tender and rubbed 
through a sieve. Flavour with grated nutmeg, cinnamon 
and a little sugar. 

« 

KOHLRABI 
(Kohl rabi) 

This delicious vegetable, so difficult to obtain in this 
country, is very popular in Germany. The tops should be 
cooked like spinach — boiled in salted water, thoroughly 
drained, rubbed through a sieve, and mixed with a litde 
butter, cream and seasoned with salt and pepper. This is 
placed in the centre of a dish, and the turnip-like part of the 
vegetable is boiled till tender in salted water, drained, 
cut into thin slices, and put around the dish, a little melted 
butter being poured over it. 
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Salads 

KOPFSALAT MIT SPECK 

(Lettuce and leek salad with bacon) 

The lettuce and uncooked leek are finely chopped and the 
following dressing poured over them: Cut a small piece of 
gammon into dice, brown these in a little fat, add 2 or 3 
tablespoons of vinegar, and a little salt. 

% 

WARMER KARTOFFELSALAT 
(Warm potato salad) 

Cut the cooked potatoes in thick slices while still hot, 
and pour the following dressing over them: Put 1 tablespoon 
of oil and 4 of vinegar in a saucepan with 1 finely chopped 
onion, salt, pepper and sugar, and cubes of bacon browned 
in butter. When hot, mix with the potatoes. 

% 

KALTER KARTOFFELSALAT 
(Cold potato salad) 

For this the potatoes should be boiled in their skin, sliced 
finely, and the following dressing poured over them: Equal 
parts of oil and vinegar, a little finely chopped onion, parsley 
and dill, and the salad is garnished with salt herrings and 
sliced Dutch cucumbers. 

% 

HERINGSALAT 
(Herring salad) 

This typical German salad is made with cooked potatoes, 
2 filleted salt herrings, 1 or 2 slices of cold cooked veal, 1 
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Dutch cucumber, i pickled cucumber, 4 peeled and cored 
apples, beetroot, all cut in small dice. The dressing consists 
of 6 tablespoons of oil, 2 of vinegar, 1 glass of white wine, 

1 finely chopped onion, 1 teaspoon of German mustard, a 
little sugar, salt and white pepper. 

% 

OCHSENMAULSALAT 
(Ox cheek salad) 

Wash the ox cheek in warm water, put it in a saucepan, 
cover with cold water, bring to the boil and add salt and 

2 or 3 sliced onions. Simmer for about 3 hours, till the 
meat is tender. Remove from the water, drain, and carve 
into thin slices. Mix with shredded celery, previously 
blanched, shredded sour apples, finely chopped raw onion, 
and a dressing of oil, vinegar, salt, white pepper, a little 
French or German mustard, or a mayonnaise dressing. 



SARDELLENSALAT 
(Anchovy salad) 

This excellent salad is made with J lb. of anchovies, well 
washed, cut in strips, J lb. of smoked salmon, a few shelled 
prawns, sliced Cervelat sausages, and pickled cucmber, cut 
in strips, with a dressing of oil and vinegar. The anchovies 
are put in the centre of the dish with the prawns, sausage 
and pickled cucumber, and around the dish are the slices of 
smoked salmon, and a garnish of capers, pickled cherries, 
olives, thin slices of lemon, and aspic cut in fancy shapes. 

% 

FLEISCHSALAT 
(Meat salad) 

Thin slices of cooked meat are mixed with shredded 
celery, pickled cucumbers, cooked potatoes, raw onion and 
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apples, with a dressing of oil, vinegar, salt, pepper and 
chopped mixed herbs, including dill. 



% 

SALAT VON ROTE RUBEN 
(Beetroot salad) 

Thin slices of cooked beetroot are mixed with sliced 
radishes and chopped shallots, with a dressing of vinegar, 
salt, a little sugar, peppercorns, caraway seed, a chopped 
bayleaf, and a little beetroot juice. 

BLUMENKOHLSALAT 
(Cauliflower salad) 

The cauliflower should be boiled in salted water, but 
should be quite firm. Drain thoroughly, and divide in 
clusters. Put in the salad bowl with a few prawns, chopped 
parsley, oil, vinegar, salt and white pepper, and over the 
whole put a mayonnaise dressing. 

ROT-UND-WEIS SKRAUTSALAT 
(Red and white cabbage salad) 

Shred the white cabbage, and cook in boiling salted water 
for 5 minutes. Drain thoroughly and, when cold, mix with 
apples, cut in cubes, and previously soaked for i hour in 
vinegar, a little sugar, and a dressing of oil, vinegar, salt, 
pepper and sugar. 

Shred and cook the red cabbage in the same manner as 
the white cabbage. When cold, dress with cubes of bacon, 
cooked in a little vinegar, with sugar, and finally mix the 
two salads together. 
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Sweets 

DAMPFNUDELN MIT PFLAUMEN 
(Dumplings with plums) 

Ingredients: T lb. of flour, i| ozs. of yeast, a little chopped 
lemon peel, i oz. of sugar, 2 whole eggs, 4 yolks of egg, 
milk, £ lb. of warm butter, 2 lbs. of plums, J lb. of sugjar, 
1 glass of white wine, | lb. of butter. 

Method : Mix the yeast with a little warm milk, and let 
stand for 1 5 to 20 minutes. Put the flour in a basin, add the 
yeast, and all the other ingredients, working and mixing 
thoroughly with a wooden spoon till quite light. Sprinkle 
with flour, cover with a cloth, and let rise. Cook the plums 
in a syrup made with the sugar and wine and, when done, 
remove them carefully with a skimmer from the saucepan. 
Flour a board and, with the hands, roll out the pastry to 
the shape of a thick sausage. Take lumps from this and shape 
into small balls. Cook these in the plum syrup, to which 
\ lb. of butter has been added. Cover the saucepan and 
simmer, without uncovering, for 10 minutes. Then put the 
dumplings in a fireproof dish, well buttered, with a little 
milk, and put in the oven for 20 minutes till the milk has 
been absorbed. Arrange the dumplings in the middle of a 
dish and put the plums all around the dish with a little syrup. 

% 

NATIONALPUDDING 

Mix 3 ozs. of melted butter to 1 quart of cream, with a 
pinch of salt, the peel of \ a lemon, finely chopped, 4 
chopped bitter almonds, bring to the boil and stir in \ lb. 
of hominy or semolina. Bring to the boil, and stir with a 
wooden spoon till the mixture thickens and is easily detached 
from the sides of the pan. Remove from the saucepan and, 
when cool, add 10 yolks of egg, and \ lb. of sugar, and 
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beat well. Divide in three pieces or layers — cover one with 
a coating of thick chocolate, another with thick cherry syrup, 
and. do not cover the third, but leave as it is. Beat the 
whites of 8 eggs very stiffly and mix with the chocolate and 
the cherry syrup, and coat the third piece with it. Put the 
part covered with chocolate at the bottom of a mould or 
cake tin, over it put the part covered with the cherry 
syrup, and on top, put the white part. Simmer in a double 
saucepan for 2 hours. Serve with Weinschaum sauce (see 

P- 344 )- 

% 

MILCHREIS MIT QUITTEN 
(Milk and rice with quince) 

Bpil \ lb. of well-washed rice in just under i quart of 
milk. Boil on a quick fire and simmer for i hour, till the 
rice is very soft. When done, mix with a little butter, 
sugar, and quince syrup, and sprinkle with either grated 
chocolate or cinnamon. Put in the centre of a dish and 
around put compote of quince. 

REIS MIT ROSINEN 
(Rice with raisins) 

Put l lb. of rice in a saucepan with just enough water 
to cover, a good pinch of salt, and 2 or 3 sticks of cinnamon. 
Add 1 heaped tablespoon of large raisins or sultanas, sugar 
to taste, and simmer till soft. 

% 

APFELSINENBISCUITTORTE UNGEFOLLT 
(Orange cake) 

Put 3 ozs. of sugar in a basin with 3 yolks of egg, and 
beat for 30 minutes. Add 1 whole egg, the juice of 1 orange, 
a litde sugar, well rubbed with orange peel, 2 tablespoons 
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of orange liqueur or rum, and again beat thoroughly. Then 
add 3 ozs. of flour, 2 ozs. of warm butter, and the whites 
of 3 eggs beaten very stiffly. Pour the mixture in a buttered 
cake tin, and put in a slow oven for 30 to 40 minutes. When 
cold, coat the top with a punch icing (see p. 343). 

BERLINER NAPFKUCHEN 
(Berlin raised cake) 

Dissolve i£ ozs. of yeast in a little warm milk and stand 
for 20 to 30 minutes in a warm place. Put 1 lb. of flour 
in a basin, add the yeast, 2 whole eggs, the yolks of 4 eggs, 
z\ ozs. of sugar, a pinch of salt, a little chopped lemon peel, 
6 finely chopped almonds, \ lb. of butter, 3 ozs. of raisins, 
2 ozs. of currants, 2 ozs. of chopped sweet almonds, and 
work all well. Butter a china mould or a basin, sprinkle 
with breadcrumbs and bake in a slow oven for § of an hour. 

% 

KOLATSCHEN 

(Tart) 

Make the pastry with \ lb. of flour, £ lb. of butter, 2 
whole eggs, 2 yolks, \ lb. of sugar, and work all thoroughly. 
Roll out to about a \ inch in thickness, put on a thick tart 
pan, spread a thin layer of apple compote (see p. 342) with 
chopped almonds over it, decorate with strips of pastry 
brushed with yolk of egg, and bake in a moderate oven. 
When cold, remove from the tart pan. 

% 

“MAULTASCHE” 

(“Mouth pockets”) 

Roll out puff pastry very thinly and cut in 5 inch rounds. 
On one side of each round, put a little of the following: 
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Make a syrup with i lb. of lump sugar, and 4 tablespoons 
of water. Add a few peeled and stoned plums, a few peeled, 
cored and quartered apples, and 1 or 2 tablespoons of 
currants. Simmer till the consistency of jam. Fold each 
round of pastry, pressing the edges together, put on a 
baking tin, sprinkled with a little water, and bake in a 
fairly brisk oven, lowering the heat after 8 to 10 minutes. 
When cold, coat with vanilla icing. 

BERLINER KRANZKUCHEN 
(Berlin “garland” cake) 

Work 1 lb. of flour with 6 ozs. of butter, the yolks of 8 
eggs, 1 1 ozs. of yeast dissolved in warm milk or water, 4 
tablespoons of sugar, and sufficient milk to make a stiff 
dough. Knead thoroughly and roll out to a large, square 
sheet. Brush over with melted butter, sprinkle with chopped 
almonds, currants and sugar, and roll up the paste into a long 
thick sausage. Now cut the paste in half, lengthwise, and 
twist the two pieces together. Brush over with yolk of egg, 
sprinkle with finely chopped almonds, and bake in a moderate 
oven till a light golden colour. When cold, cover with 
white icing flavoured with rosewater. 

% 

KARTOFFELKUCHEN 
(Potato cake) 

Beat the yolks of 9 eggs for 30 minutes with f lb. of sugar. 
Then add 1 lb. of cooked potatoes, rubbed through a sieve, 
a little chopped lemon peel, 30 sweet and 20 bitter almonds, 
finely chopped, and finally the whites of 9 eggs, beaten to a 
stiff snow. Work thoroughly, put the mixture in a cake 
tin, and place in a moderate oven till slightly brown. 
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Sundries 

APFELMUS 
(Apple marmalade) 

Peel, core and quarter 2 lbs. of apples, put them in a 
saucepan with a little water, a little chopped lemon peel, 
1 or 2 sticks of cinnamon, vanilla flavouring, and simmer 
till the apples are very soft. Rub them through a sieve, and 
add 1 handful of currants cooked in a little wine, with a 
little sugar and cinnamon. Decorate the dish with currants, 
also cooked in wine. 

APFELSCHEIBEN ALS KOMPOTT 
(Compote of sliced apples) 

Peel, core and quarter 1 lb. apples, and cut the quarters in 
half. Put 2 tablespoons of butter in a saucepan, with 6 02s. 
of sugar, a little chopped lemon peel, 2 or 5 tablespoons of 
currants and a little grated cinnamon, and cook the slices of 
apple in this till quite tender, being careful not to cook them 
too soft or they will break. This is often used for open 
apple tart. 

% 

SEMMELKLOSSE 
(Bread dumplings) 

Put a \ lb. of stale bread, previously soaked in water, and 
well squee2ed, in a basin with a \ lb. of butter, 4 whole eggs, 
a little salt, and as much flour as is required to give sufficient 
consistency. Work all thoroughly, shape into small balls, 
and poach in boiling water for about 10 minutes, till they 
rise to the surface. Only a few at a time should be put in 
the water. 
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SUSSE SEMMELKLOSSE 
(Sweet bread dumplings) . 

These are made as in the foregoing recipe, but with a 
little milk, sugar, finely chopped lemon peel and almonds. 
They are served with fruit compote. 






BAYRISCHE GRIESKLOSSE 
(Bavarian semolina dumplings) 

This is made with the bread from 8 rolls, 2 of which are 
chopped and browned in a little butter. Put the rolls in a 
basin, and cover with 1 large cup of milk. Cover and let 
stand for 2 hours. 

Melt in a saucepan a piece of butter the size of an egg, 
add 2 tablespoons of chopped parsley, 1 small shallot or 
onion. Mix well and add to the soaked rolls. Work in 3 or 
4 eggs, season with salt, add 3 tablespoons of semolina. 
Shape into small balls and poach for 1 5 minutes. 

PUNSCHGLASUR 
(Punch icing) 

Mix a £ lb. of icing sugar to a little sugar rubbed with 
lemon peel, 1 tablespoon of rum, 1 teaspoon of water, a 
little lemon peel, and stir over a very slow fire till the 
mixture begins to thicken. Remove the lemon peel before 
using the icing. 

% 

SARDELLENSAUCE 
(Anchovy sauce) 

Melt 1 tablespoon of butter in a saucepan, and add 1 of 
flour. Stir till the flour turns slightly yellow, add a \ pint of 
stock, 1 chopped shallot, a little lemon juice, 2 ozs. of 
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anchovy butter — made by pounding the anchovies and 
butter in a mortar — and simmer for io minutes. A few 
minutes before serving, add the yolks of 2 eggs moistened 
with a little of the warm sauce. 



3S 

WEIN SCH AUMS AUCE 
(Wine froth sauce) 

Put 2 whole eggs and the yolks of 3 eggs in a basin with 
1 teaspoon of sugar, the juice of 1 lemon, thin strips of 
lemon peel, and J of a bottle of Moselle. Stand the basin 
in a saucepan of boiling water, and beat till very light and 
frothy. 

MILCHBROTCHEN 
(Milk rolls) 

Make a dough with a \ lb. of flour and 2 02s. of yeast 
dissolved in 1 cup of warm milk, work well, put it in a basin, 
cover and let it stand. Work i| lbs. of flour with 1 pint of 
warm milk, a good pinch of salt, z\ 02s. of butter, and the 
dough containing the yeast. Shape into rolls, brush over with 
yolk of egg and put in a hot oven, lowering the temperature 
after 8 to 10 minutes. 

% 

SALZ UND KllMMELSTANGEN 
(Salt caraway sticks) 

Put 5 02s. of butter in a basin, with sufficient flour to 
make a dough, a little water, and a good pinch of salt. 
Work to a stiff dough. Roll out on a floured board somewhat 
thinly, and cut into lengths, as when making cheese straws. 
Brush over with yolk of egg, sprinkle with salt and caraway 
seed, and bake in a moderate oven till lightly browned. 
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ZWIEBACK 

(Rusks) 

Work \ a pint of flour with i whole egg, a £ 02. of yeast 
dissolved in £ a cup of warm milk, and a good pinch of 
salt. Let stand in a warm place to rise. Roll out to a 
thickness of about 1 inch, put on a buttered baking tin, and 
bake to a light golden brown. When cold, cut in strips, 
put these on a hot baking tin, and put in the oven to brown 
the other side. When cold, coat with vanilla icing. 

STREICHKASE MIT KASERESTEN 
(A cheese savoury) 

Put in. a saucepan equal quantities of either grated 
Swiss cheese or Parmesan cheese and butter. Stir till the 
consistency of thick cream. Pour the mixture into small 
coffee cups into which 1 teaspoon of oil has been put, and, 
when cold, spread on slices of bread. 

« 

MAIWEIN 
(Wine with woodruff) 

Put 2 bottles of Moselle in a glass bowl, with a bunch of 
woodruff, tied with string. Let stand in a cold place for 15 
minutes, remove the woodruff, add 4 tablespoons of sugar, 
a few slices of oranges, and in each glass put a slice of 
orange. This should be served very cold, with stiffly beaten 
white of egg in each glass. 



WEISS BIER 
(White beer) 

Mix 7 quarts of water with 2 bottles of lager beer, 1 
bottle of brown beer, ^ lb. of sugar, a little tartaric acid, 
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cover with a cloth, and let it stand overnight. Bottle and 
cork tightly and let stand for 5 days in a moderate temper- 
ature. 

BIERKALTSCHALE 
(Cold beer soup) 

Put a handful of cleaned currants in a soup tureen cover 
with a little water, and stand for 2 hours, till the currants 
are soft. Now add a little chopped lemon peel, 2 or 3 sliced 
lemons, 6 tablespoons of brown bread, cut in very small 
cubes, 3 02s. of sugar, 1 quart of white beer, cover and stand 
in a cold place for \ an hour. 

% 

ZITRONENSUPPE 

(Lemon soup) 

Boil 1 quart of water with the juice of 2 lemons, strips of 
lemon peel, a little sugar, 1 tablespoon of potato flour 
mixed with 1 tablespoon of wine. Before serving, add 2 
yolks of egg, dissolved with a few tablespoons of the soup. 
The whites are beaten to a stiff snow, and 1 tablespoon at 
a time is dropped into the soup. 

% 

qA J<ew Qerman Qheeses 

Limburger is the leading German cheese, being very 
strong smelling. It is made in the Allgau. Tilsiter is aflother 
typical cheese. Mainger Hand Kase is a good German cheese. 
Backstein and Munster are both strong cheeses. 
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c A J<ew Qerman ‘Beers 

So far as we know, beer was a popular beverage in 
Germany at an early period, and the malting of barley 
was known to them. Tacitus (ist century after Christ) 
mentions the fact that the Germans drank beer. The system 
of production of beers of the lager type (so called from 
the German “lager’%-a storehouse or warehouse, as the 
beer has to be kept or stored for several months before 
being drunk) is different from that used in England, where 
the brewing consists of the infusion and top fermentation. In 
Germany, the method is the decoction and bottom fermentation. 
German beers are not so heavily hopped as English beers, 
and they are more peptonised and charged with carbonic 
acid, which is retained for a comparatively long time, owing 
to the low fermentation and storing temperatures. Lager 
beer will not keep unless placed on ice, and German publicans 
are bound to keep a good supply of ice for this purpose. 

Among the better known German beers are the Munich 
Draught Dark, the Munich Draught Light, Munich Bock 
Beer, Pilsener, Berlin Dark, Berlin Light, Berlin Weissbier. 



% 

qA f^ew Qerman Wines 

As in other wine-growing countries of Europe, the 
cultivation of the vine in Germany is of great antiquity. 
The vineyards of the Rhine produce some of the finest wines 
of the world, the best coming from the Rheingau district. 
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A little up the Main, we get the famous vineyard of Hoch- 
heim, from which the abbreviated name of “Hock”, applied 
to Rhine wines in general, is derived. From the centre of 
the Rheingau comes the famous Schloss Johannisberger, 
a wine of the utmost delicacy and finest bouquet — one of 
the best of all German wines. 

From the same vicinity come other excellent wines — the 
Johannisberger Klaus, and in the same neighbourhood 
are Rudesheim, Oestrich, Geisenheim, and Rauenthal, with 
its famous “Rothenberg.” Between Hattenheim and Erbach 
is the Marcobrunn vineyard, which produces a wine of 
excellent flavour. The Steinberger wines rival those of the 
Schloss Joannisberg, and the best vintages are unsurpass- 
able. 

From the hills behind Bingen, we get Scharlachberger, 
and from Assmannhausen, on the opposite bank, come 
some excellent red wines, closely resembling good French 
burgundies. 

From Rhennish Hesse, we get such pleasant wines as 
Niersteiner, Oppenheimer, Laubenheimer and Bodenheimer. 

A sound and good German wine is the Liebfraumilch, 
but much of the wine which goes by that name comes 
from the neighbouring vineyards, as the actual vineyards 
producing Liebfraumilch cannot yield more than a very 
limited quantity. 

Among the best known wines of the Haardt or Palatinate 
are those of Ruppertsberg, Forst, and Deidesheim, the last 
producing wines rivalling the famous Schloss Johannis- 
berger and other wines of the Rheingau. 

The best Moselle wines are delicate and aromatic and have 
a delicious bouquet. Among the most famous are 
Berncastler Doctor, Brauneberger and Dhroner Hofberg. 
After these come the wines from the Zeltingen, Graach, 
Piesport and Winnigen districts. 

Sparkling Hocks and Moselles were first manufactured 
at Esslingen in 1826 and are highly aromatic. 

Among the finest dry Moselles of the Saar and Ruwer 
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may be mentioned such wines as Scharzhofberger, Scharz- 
berger, Ockfener Bockstein, Falkehsteiner, Canzemer, 
Oberemmeler, Wiltinger Holle and Wiltinger Kupp, 
from the Saar; and from a small tributary of the Moselle, 
the Ruwer, we get Maximin Grtinh&user, Caseler, Eitels- 
bacher and Waldracher, all very good wines. . The derivation 
of the names of German wines comes from the names of 
towns and villages — for instance, Brauneberger comes from 
Brauneberg, Zeltinger from Zeltingen, etc. 

The various technical terms on the labels of German wine 
bottles are as follows: 

Auslese — signifies the best and healthiest bunches of 
grapes, specially picked and kept separate from the other 
grapes. 

Spadese — the grapes which are allowed to remain as 
long as possible on the vine, and are extremely ripe. The 
wines made from such grapes are more expensive. 

Beeren Auslese — the single berries cut with scissors 
from selected bunches of grapes, and placed in a special 
enamel basin. 

Feinste Edelbeeren Auslese — the finest of the single 
berries from the best bunches of the Spatlese. 

“Edelbeeren”, which is applied principally to Hocks, 
signifies the “over-ripe” grape, from which the juice is 
beginning to ooze. 

Since the year 1 890, the choicest vintages with heavy body 
and finest aroma were the 1893, 1911, and 1921. After these 
come 1904, 1905, 19H, 1917* J 9 2 3 > ' x 9 2 5 > I 9 2 7> 1 9 2 9> 1 933» 
1934 , and 1937 . 

Both Hocks and Moselles should be served cold or slighdy 
iced. The fine bouquet of the wine is at its best when the 
bottle is uncorked twenty minutes before serving. 
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Introduction 

The origins of Russian cookery are obscure, and we get 
none of the fine century-old traditions such as exist in 
France, Italy and Spain. It was probably during the reign 
of Catherine II, when rapid progress in civilization took 
place in Russia, and when many of the refinements of the 
more advanced European countries were introduced by an 
Empress who patronised Diderot and read the works of 
Montesquieu, that foreign cookery first made its appearance 
in Russia. Many dishes which are easily recognizable as 
being originally either French, Italian or Polish have, in the 
course of time, become characteristically Russian and are 
interpreted in an entirely different way. The same ingenuity 
which transformed the Italian ballet into that unique and 
incomparable thing, the Russian ballet, turned the cookery 
of other countries into typical Russian cookery. We get 
the same bizarre note, in their cooking as in their national 
dances and their ballets — something unusual and exotic. 
Their cookery is full of violent contrasts and discords, 
and yet it is pleasing and attractive when we get to know 
it. From the gastronomic point of view, the excessive 
use of smetana or sour cream is perhaps exaggerated and is 
apt to impart the same flavour to all dishes. But it is a 
pleasant flavour and certainly improves their soups. Just 
as we have milk and butter in our larders, so the Russians 
have their small or large pails of smetana, which is ready 
when required. Extensive use is also made of pickled beet- 
root, pickled cucumbers and dry mushrooms and their 
favourite flavouring herb is dill, once very popular in 
Englarid and grown in every herb garden but rarely culti- 
vated now. 

In a vast country like Russia the cookery is affected by 
climatic conditions, and varies considerably in different 
parts of the country, although the fundamentals remain the 
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same. The staple food of the peasantry has always been rye 
bread, and up to comparatively recent times they lived on 
very little else. The dishes which are described in this book 
were only for the table of the rich and privileged classes in 
the days when Russia still had an aristocracy and leisure to 
cultivate not only the arts of music and dancing, but also 
that of cookery. 

I wish to thank Madame N. WolkofF, proprietor of the 
Russian Tea Room, London, for her kindness in reading 
through my manuscript and vouching for the authenticity 
of the recipes. 
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Hors-d’oeuvre 

The hors-d’oeuvre or “zakouski” hold such a prominent 
position in the typical Russian menu and are so characteristic 
that I have thought fit to devote more space to them than to 
other and less distinctive dishes of Russian cookery. “Za- 
kouski” are a somewhat elaborate “overture” to a meal. 
They are attractively laid out on a side table and are not 
considered a “sitting down” part of the serious business of 
eating. They consist of small portions of hot or cold 
dainties, presented in the most tempting and appetising way, 
and are supposed to whet the appetite. But to those who are 
not accustomed to them “zakouski” have the opposite 
effect and leave little space for the meal which follows. 

% 

RUSSIAN CAVIARE 

The famous Russian caviare, even now the crowning 
edible produce of a crownless nation, is the salted roe of 
various species of sturgeon. The best is loosly granulated 
— almost liquid — and is known in Russia as “ikra.” The 
roe is treated in such a way as to rid it of all membranes, 
fatty matters and fibres, and is salted with from 4 to 6 per 
cent of salt. It was known as a delicacy even in Shakespeare’s 
time , and the difficulty of preparing it, and its consequent 
high price, have made it throughout the centuries a luxury 
article. There is a coarser quality known as “padjusnaya,” 
which is more solid and more salted and is largely prepared 
in Astrakhan for export, packed in small barrels or tins. 

But unless some simpler and less expensive method of 
preparing caviare is devised, it will always remain, in 
Shakespeare’s words, “caviare to the general” — something 
they do not understand and cannot understand. 
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IKRA 

(Caviare) 

Caviare should be served iced, with bleeny (see page 359) 
and thin slices of rye bread. 



KILKI CROUTYIA YAITZA 
(Kilki on eggs) 

“Kilki” are a kind of Norwegian anchovy, extensively 
used in Russia as a “zakouska.” One of the most popular 
ways of serving them is to lay a kilki on a thin slice of hard- 
boiled egg. 



% 

SALENYIA GRIBI 
(Pickled mushrooms) 

Ingredients: 1 lb. of small mushrooms, just over 1 pint of 
wine vinegar, 2 tablespoons of salad oil, 4 or 5 cloves, 12 
peppercorns, 1 tablespoon of coarse salt. 

Method: Wash the mushrooms carefully, dry thoroughly 
and peel them, removing the stalks. Boil in salted water 
till tender, and drain on a sieve. When quite cold, pack 
them in a jar and cover with the vinegar, which should 
have been previously simmered for 10 minutes with the 
peppercorns and salt, and allowed to stand till cold. Lasdy, 
add the oil. Cover the jar with paper or a tight-fitting lid, 
and stand in a cold place for a few days. 

Vinegar should never be put in an aluminium sauce- 
pan, as it is apt to dissolve the aluminium. 



358 




RUSSIA 



MARINOVANIE KORUSHKI 
(Pickled smelts) 

Ingredients: 4 dozen small smelts, f pint of vinegar, 1 
tablespoon of chopped carrot, 1 sliced onion, a small stick 
of celery, 4 bayleaves, 1 teaspoon of chopped parsley, 2 
teaspoons of salt, 1 of peppercorns, a few cloves, and a 
little grated nutmeg. 

Method: Clean, wash and dry the fish. Sprinkle them with 
salt, roll them in flour, and fry for a few minutes in oil or 
butter. Drain and put them in a deep earthenware casserole. 
Simmer the vinegar, as in above recipe, with the vegetables, 
etc., and when still warm pour over the smelts. Stand in a 
cold place for 1 2 hours or longer. 

SALOIENIE GRIBI 
(Salted mushrooms) 

The mushrooms should be washed and well dried. If 
large they should be cut in 2 or 3 pieces. Pack them care- 
fully in a jar, sprinkling each layer freely with salt, a little 
chopped onion and a few peppercorns. Cover with paper, 
tie with string and keep in a cool place. 

BLEENY 
(Russian pancakes) 

These popular pancakes are practically always made with 
buckwheat flour in Russia, but can also be made with 
ordinary sifted flour. As with the ordinary pancake, there are 
various recipes for the making of bleeny, and I have chosen 
two which are likely to appeal to English tastes — the first 
being the most usual, the second a somewhat de luxe version. 
Bleeny were eaten in Russia, especially during carnival time, 
before Lent. They are served with melted butter, sour 
cream and often with caviare. 
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Ingredients: f lb. of buckwheat flour, pints of milk, 
| lb. butter, just under i 02. of yeast, 3 eggs, a pinch of salt. 

Method: Dissolve the yeast in £ pint of warm milk and 
make a dough with a little flour. Let this stand in a warm 
place for 2 hours. Then add the rest of the flour, the yolks 
of eggs, the salt, and the remaining warm milk. Mix 
thoroughly but do not let the mixture get too thick. Lastly, 
add the whites of eggs beaten to a stiff froth and let stand 
for another \ an hour. Proceed in the same manner as in the 
making of pancakes, using a very small pan. 

The other recipe for bleeny is the same as the above, except 
that 6 tablespoons of cream are added to the mixture and 
ordinary flour can be used or half the amount of buckwheat 
and half of white flour. 



% 

TVOROJNIKI 
(Cream cheese cakes) 

The cream cheese used for this consists of sour cream or 
milk which, when sufficiendy solidified, is put in a muslin 
bag and hung over a basin for 12 hours or' longer, when it 
will be somewhat dry and solid. 

Ingredients: £ lb. of cream cheese, 14 02s. of flour, 2 02s. 
of melted butter, 3 eggs, salt and nutmeg. 

Method: Put the cheese in a basin and work with the 
butter, and \ lb. of flour and the eggs, adding the salt and 
nutmeg. When thoroughly mixed rub through a sieve and 
work in the remaining 6 02s. of flour. Shape into little cakes, 
3 inches in diameter and about \ an inch thick. Poach for 
15 to 18 minutes. Drain and serve with melted butter or as 
a sweet luncheon dish with sugar and cream. 
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PIROSHKI 
(Stuffed pancakes) 

Ingredients: \ lb. of cream cheese, \ lb. of creamed 
butter, i whole egg, small pancakes, light frying batter, 
salt and pepper. 

Method: Work the cream cheese and .the creamed butter 
to a smooth paste, add the egg and a seasoning of salt and 
pepper. Divide into lumps of about 2 02s., place these in a 
small pancake, fold and give it a rectangular shape. Dip 
these pancakes in a light frying batter and fry' in boiling 
fat. 



VATROUSHKI 
(Cream cheese tartlets) 

These tartlets are eaten both as a 2akouska and as an 
accompaniment to Bortch. They consist of very small open 
tartlets, made of puff pastry, filled with cream cheese (see 
Tvorojniki, page 360), seasoned with salt and a little sugar. 

SIBIERSKIE PELMENI 
(Siberian pelmeni) 

Ingredients: For the paste: £ lb. of flour, 2 whole eggs, the 
yolks of 2 eggs, a little water, salt. 

For the stuffing: Cooked ham or pork, cooked game — 
usually hazel hen in Russia — a little meat glaze or Espagnole 
sauce (see page 80), butter, lemon juice or vinegar, parsley. 

Method: Work the flour and eggs into a firm paste and 
let it stand for 1 or 2 hours. Then roll out very thinly 
and cut into rounds with a small cake cutter. Chop the 
meat very finely, cook with a little meat gla2e or Espagnole 
sauce, place a little of the mixture on each round of paste, 
fold over and press firmly, moistening the edges. Poach 
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for about 15 to 20 minutes, drain thoroughly and serve 
with melted butter, to which a little lemon juice or vinegar 
has been added, and a little chopped parsley. 

% 

KAVKASKIE PIROSHKI 

(Caucasian piroshki) 

Ingredients: For the paste: the same paste as for “choux” 
and “eclairs” (see French section, page 78), to which a 
little grated cheese is added. For the filling and coating: a 
thick Bechamel sauce (see page 80), to which a small 
quantity of cheese has been added, and finely shredded 
cooked mushrooms. Breadcrumbs, flour, the yolks of 1 or 2 

eggs- 

Method: Pour a thin layer of the paste in 2 baking tins 
and bake in a moderate oven till the paste has risen about | 
an inch and is slightly browned. Remove the paste from 
the tins, and cover one sheet of pastry with the Bechamel, 
to which grated cheese and shredded mushrooms have been 
added. Cover with the other sheet of pastry, and divide 
into rectangular pieces, about 3 inches long and just under 
1 inch wide. Coat these with Bechamel, next dip in fine 
breadcrumbs, then in flour. Coat with beaten yolk of egg, 
again dip in fine breadcrumbs, and fry in boiling fat. 

% 

PIROSHKI EZE DEETCHI 
(Piroshki with game) 

Ingredients: Different kinds of paste may be used for these, 
the most usual being puff pastry. 

For the stuffing: Minced cooked game^ chopped hard- 
boiled eggs, kascha or cooked rice, butter. 

Method: Cook the game, the hard-boiled eggs and the 
kascha or rice in butter for a few minutes, then place a 
litde of the mixture on rounds of puff pastry of about 3^ 
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inches in diameter. Cover with another round of the 
pastry, press down the edges, and bake in a fairly quick oven 
for 15 minutes. 



MOSKOWSKIE PIROSHKI 
(Moscow piroshki) 

For the paste: 1 lb. of flour, lb. of butter, 6 eggs, \ 
oz. of yeast, 6 tablespoons of warm water. 

For the filling: ^ lb. of cooked white fish, 3 or 4 hard- 
boiled eggs, and \ lb. of vesiga. Vesiga is difficult to 
obtain in this country. It is the marrow from the backbone 
of the sturgeon, and is sold in strips, closely resembling leaf 
gelatine. It has to be soaked for several hours, and then 
simmered slowly in a covered saucepan for 3 to 4 hours. 

Method: Make a dough with J lb. of flour, the yeast, and a 
little warm water. Roll into a ball, cover and let it rise to 
double the size. Work the remainder of the flour with 4 
eggs, and 2 tablespoons of water. This must be done 
vigorously, the paste being pulled apart, worked together 
again and beaten against the pastry board. When the paste 
is firm and smooth, the butter and a good pinch of salt are 
added to it, and well worked in with the dough containing 
the yeast. Let stand for at least 6 hours. Cut the paste in 
oval shapes of about 3 I inches long, and 2 inches wide. 
Place the chopped fish, hard-boiled eggs and copked vesiga 
(when obtainable) on the paste and cover with another 
piece of paste, pressing down the edges. Let them stand for 
\ an hour, and bake in a brisk oven for 20 to 25 minutes. 

% 

RIBNIY PIROSHKI 
(Fish piroshki) 

These are made in the same manner as game piroshki, but 
with a filling of cooked fish, hard-boiled eggs and rice. 
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KAPOUSTNIE PIROSHKI 
(Cabbage piroshki) 

Ingredients: Puff pastry, white cabbage, butter, salt and 
pepper, 2 or 3 hard-boiled eggs (these may be omitted). 

Method: Remove the outside leaves of the cabbage and 
use only the white part. Shred finely and cook in butter 
till tender, seasoning with salt and pepper. Roll out the puff 
pastry very thinly, place half of it on a baking tin or on a 
round baking plate, put the cabbage over it, with the 
chopped hard-boiled eggs, cover with a layer of pastry and 
bake for \ an hour in a moderate oven. 

% 

LITOVSKIE VARENIKI 
(Lithuanian vareniki) 

Ingredients: The same paste as for Siberian pelmeni (see page 
361), \ lb. of lean beef, \ lb. of kidney fat, 2 onions, a 
little thick Bechamel sauce (see page 80), salt, pepper and a 
pinch of nutmeg. 

Method: Chop the beef and kidney fat, and cook till well 
done. Add finely chopped onions, cooked in butter, and 
season. Cut small squares of paste, put a little of the mixture 
on each, fold the paste over them, and poach for 20 minutes. 
Drain and serve with melted butter. 

% 

COTLETKI E 2 E SELIODKI 
(Herring cutlets or rissoles) 

Ingredients: 4 or 5 salt herrings, 1 small onion, bread soaked 
in milk, 2 eggs, 3 or 4 boiled potatoes, 2 tablespoons of sour 
cream, butter, breadcrumbs. 

Method: Soak the herrings in cold water for 12 hours. 
Chop them finely, mix with the chopped onion, previously 
fried in butter, the potatoes, peeled and mashed, the bread, 
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the cream, the butter, and 2 whole eggs. When thoroughly 
mixed, shape into small rissoles, roll in flour, brush over 
with the yolk of an egg, well beaten, and finally coat with 
breadcrumbs. Fry in hot butter. 

% 

SAUSSISKI V TOMATE 
(Smoked sausages with tomato sauce) 

This is a very simple but a very popular zakouska. The 
smoked sausages are skinned, cut into inch lengths, cooked 
in hot tomato sauce for 10 to 15 minutes, and served on a 
hot dish. 



% 

RASTEGAI 
(Salmon piroshki) 

These are made in the same manner and with the same 
paste as Moscow piroshki (see page 363), but with a filling 
of chopped, uncooked'salmon. 

% 

KASCHA S GRIBANI 
(Kascha with mushrooms) 

Make the buckwheat kascha as in the recipe given on page 
379, and mix with dried mushrooms, previously soaked and 
then cooked and halved. Pour a few tablespoons of sour 
cream over the whole. 
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Soups 

BORTCH 
(Beetroot soup) 

There are many different kinds of bortch, some made 
with meat or poultry stock, some with fish stock, and some 
with vegetable stock. But the characteristic of this particular 
soup is beetroot, which is usually used when soured, in the 
same manner as sauerkraut. Whatever the ingredients used, 
however, bortch is always somewhat sour and sharp. There 
are various ways of serving it: the meat or poultry can be 
cut in small pieces and left in the soup, with the vegetables, 
or the stock can be strained, the meat or poultry being 
served separately, and the beetroot added, as in the following 
recipe. Sausages and gammon are often adjuncts to this 
soup. 

These sour soups are popular in all countries where the 
Slav element is predominant. All manner of garnishes, 
in the way of vatroushki, forcemeat dumplings, etc., are 
served with bortch. 

Ingredients: Good stock (beef, veal or chicken stock), 5 
large uncooked beetroot, butter, salt, pepper, sour cream. 

Method \ Wash and clean the beetroot and shred finely. 
Melt the butter in a saucepan and, when hot, add the 
beetroot and cook for about 20 minutes. Then stir in a 
little hot stock and, when this is absorbed, stir in more stock 
arid repeat the process till the beetroot is quite tender. 
Pour the contents of the pan in another saucepan containing 
hot stock, chop the beetroot, and simmer gently for another 
| hour, and strain. Three or four tablespoons of sour cream 
are stirred in just before serving, or the cream can be 
served in a sauceboat. 
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RASSOLNICK 
(Salt cucumber soup) 

Ingredients: Chicken stock, i ox kidney, i or 2 carrots, 1 
leek, 1 stick of celery, 2 turnips, 4 Dutch cucumbers, 6 
tablespoons of Dutch cucumber juice, 1 gill of pearl barley. 

Method: Add the juice from the Dutch cucumbers to the 
chicken stock. Cut the vegetables in small pieces, and also 
the 4 Dutch cucumbers, and boil till tender. When done, 
strain and put them in the stock with the previously cooked 
pearl barley. Stir, bring to the boil and simmer very gently 
for 30 minutes, adding the ox kidney, previously boiled 
and cut in small pieces. 



% 



KISSLYIA SHCHI 
(Sauerkraut soup) 

Ingredients: Beef stock, \ lb. of braised sauerkraut, 1 lb. 
of lean gammon, 3 or 4 tomatoes, 1 teaspoon of chopped 
parsley, sour cream. 

Method: Braise the sauerkraut with the gammon, a little 
butter and 1 or 2 tablespoons of Stock. When done, cut the 
gammon in small pieces and add it to the hot stock with the 
sauerkraut and quartered tomatoes. Stir well and simmer 
for 20 minutes. Just before serving add the parsley and a 
few tablespoons of sour cream. 

BORTCH 
(Without meat) 

Bortch is made in the following manner during Lent: 

Proceed as in the other recipe for bortch (page 366 )> but 
use dried mushroom stock instead of meat stock, and 
add \ a tumbler of white wine. 



367 




RECIPES OF AIL NATIONS 



SHCHI 

(Fresh cabbage soup) 

Ingredients: 2 quarts of light stock, lbs. of fresh cabbage 
(the white part only), i lb. rib of beef, 2 large onions, flour, 
1 or 2 sprigs of fennel, salt, pepper, ’ sour cream. 

Method: Chop the onions, cook to a golden colour in a 
little butter, and sprinkle with flour. Add these to the 
stock and bring to the boil. Blanch the beef, cut in small 
pieces, and blanch the cabbage, coarsely chopped. 

Drain and add to the soup and season with salt, pepper 
and fennel. Simmer very gently for i| hours. Sour cream 
can be stirred into the soup a few minutes before serving, or 
can be served separately. 



KRAPIVNIE SHCHI 
(Young nettle soup) 

Ingredients: i| lbs. of young nettles, 1 lb. of sorrel, veal, 
chicken or vegetable stock, a few sausages, sour cream. 

Method: Proceed as in above recipe, adding the blanched 
nettles and sorrel to the stock. The sausages, previously 
fried or boiled, are cut in inch lengths and added to the 
soup \ an hour before serving. 

% 

OUHA 
(Fish soup) 

In Russia this soup is usually made from fish which are 
either not found in England — such as sturgeon — or which 
are not generally used, such as perch or tench. But it can 
be made with any kind of fish, such as turbot, whiting, 
brill, eel, etc. 

Ingredients: 3 or 4 lbs. of fish, 2 quarts of water, \ a glass 
of white wine, 2 or 3 onions, 1 stick of celery, a few spring 
onions, parsley, fennel, peppercorns, salt. 
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Method: Bone the fish, and set aside about i lb., cut in z 
inch lengths. Put the bones and the remainder of the fish 
in a saucepan, cover with cold water, bring to the boil 
and skim. Then add the sliced vegetables, the herbs and the 
seasoning. Simmer gently for i hour. Meanwhile, cook the 
pieces of fish in a little butter, and either leave them whole 
or make into fish quennelles or dumplings. Add either the 
one or the other to the strained soup before serving, as well 
as a few spring onions also cooked in a little butter. 

« 

BOTWINIA 

(Spinach, sorrel and beetroot soup) 

This soup of Polish origin is so popular in Russia that I 
have thought fit to include it among typical Russian soups. 
It is a summer soup and is served cold and in cups, like 
consomme. 

Ingredients : lbs. of spinach, £ lb. of sorrel, | lb. of 

beetroot tops, 4 tablespoons of the juice of pickled beetroot, 
1 tablespoon of vinegar, 1 quart of white wine, 1 teaspoon of 
chopped fennel, the same of tarragon, a few slices of Dutch 
cucumber, a few lumps of ice, cold salmon, crayfish and 
horse-radish. 

Method: Chop the spinach, sorrel and beetroot tops and 
cook in a little butter till quite tender. Rub through a 
sieve, add the beetroot juice, the vinegar and the white 
wine and season with salt and pepper. Add a few lumps of 
ice, and serve, separately, pieces of cold salmon, chopped 
Dutch cucumbers, chopped horse-radish and crayfish tails, 
which are added to the soup at table. 
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LITOVSKI SOUP S KLOTZKAMI 
(Livonian soup with klotzki) 

Ingredients: i quart of white stock, § pint of Bechamel 
sauce (see page 80), i lb. of spinach, i onion, J lb. of sorrel, 
and a few tablespoons of sour cream. 

For the klotzki: 6 ozs. of “choux” paste without sugar (see 
page 78), a slice of cooked ham, 2 or 3 chopped shallots, 
fennel, salt and pepper. 

Method: Blanch the spinach and the sorrel, drain, put in a 
saucepan with the Bechamel sauce and simmer gently for 
20 minutes. Add the stock, mix well and simmer for 30 
minutes. 

Mix the chopped shallots and the chopped ham and fennel 
with the “choux” paste, season with salt and pepper, divide 
into little lumps the size of a small marble, and poach in 
boiling salted water for 20 minutes. Drain and add to the 
soup before serving. 



YABLOUCHNI SOUP 
(Cold apple soup) 

This soup, although of Polish origin, is popular in 
Russia. 

Ingredients: 6 large apples, 1 bottle of claret, the juice of 1 
lemon, 2 tablespoons of sugar, 1 tablespoon of black- 
currant jelly, a few strips of lemon rind, a little cinnamon, 
and breadcrumbs. 

Method: Pare and core the apples, slice them and put in a 
saucepan of boiling water, with a little cinnamon, the lemon 
rind, and 2 tablespoons of white breadcrumbs. When the 
apples are quite tender, rub them through a sieve into a 
basin. When cold, pour the claret over them, add the lemon 
juice, the sugar, the blackcurrant jelly, previously melted, 
and a good pinch of cinnamon. 

The following klotzki can be served with this soup: Pare 
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i or 2 apples and grate finely. Moisten with i tablespoon of 
claret and mix with a little sugar, breadcrumbs, grated 
lemon rind, and 2 or 3 eggs to bind. Shape into klotzki, 
as in recipe on page 370, boil in water and, when cold, add 
to the apple soup or serve separately. 



Fish 



KOULIBIAKA S SIEMGOI 
(Koulibiak of salmon) 

Ingredients: 2 lbs. of “choux” paste (see page 78), 2 lbs. 
of salmon, cut in small steaks, \ lb. of kascha or rice, a 
few dried mushrooms, 1 onion, a sprig of fennel, salt and 
pepper. 

Method: Roll the paste out on a floured board and divide 
in two rectangular sheets of equal size. On one sheet of 
pastry put a layer of the cooked kascha or rice, mixed with 
the chopped onion and chopped mushrooms, also previously 
cooked. Then lay the slices of cooked salmon on this, and 
cover with another layer of kascha. Over this put the 
other sheet of paste, damping the edges slightly and pressing 
firmly. Make a slight opening in the centre of the koulibiak, 
so that the steam can escape, brush over with melted butter, 
and put in a moderate oven for about 45 minutes, till the 
paste is of a golden colour. 



% 

KOULIBIATSCKI 
(Small koulibiaki) 

These are made with puff pastry, cut in rounds of about 
4 inches in diameter, and garnished with the same ingredients 
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as in previous recipe. The paste is gathered together to- 
wards the middle, forming a kind of purse. The koulibiaki 
are brushed over with yolk of egg and baked for 15 to 18 
minutes. 

COTLETKI 

(Rissoles) 

Ingredients: i lb. of salmon (tail end), J lb. bread soaked in 
milk, J lb. butter, salt, pepper and nutmeg. 

For the garnish: A few cooked mushrooms, crayfish or 
prawns, slices of pickled cucumber, - fresh peas, and a 
little sour cream or smetana. 

Method: Chop the salmon coarsely and work with the 
butter and bread, mixing thoroughly and seasoning with 
salt, pepper and a little nutmeg. ' Shape into flat rissoles 
in the shape of a cutlet and cook in butter till lightly 
browned on both sides. Place on a hot dish and 
garnish with the above-mentioned ingredients. Serve with 
smetana. 

JARENIE KOROUSHKI 
(Fried smelts) 

Ingredients: i^ lbs. of large smelts, i pint of veal or chicken 
stock, i teaspoon of essence of mushrooms, 12 Dublin Bay 
prawns, 1 tablespoon of lemon juice, butter, flour, salt and 
pepper, white breadcrumbs. 

Method: Melt 1 tablespoon of butter in a saucepan, add 
just under the same quantity of flour, and stir till quite 
smooth. Add the hot stock gradually and stir till it begins 
to thicken. Then add 2 tablespoons of melted butter, 
stirring continually. Flavour with the essence of mushrooms 
and the lemon juice, add the cooked and shelled prawns, 
finely chopped, season with salt and pepper and simmer for 
10 minutes. The sauce must be somewhat thick. Remove 
from the fire and let stand till quite cold. 
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Bone and fillet the smelts, coat with the sauce, pressing 
the 2 fillets from each fish together again, so that they look 
like a whole fish. Roll in flour, coat with the beaten yolks of 
i or 2 eggs, and fry in boiling fat to a golden colour. Drain 
and put on a hot dish. Green peas, boiled, drained and 
moistened with a little melted butter, are usually served with 
this dish. 



LESTSH S KHRENOM E YABLOKAMI 
(Bream with horse-radish and apples) 

Ingredients: 2 lbs. of bream, 2 or 3 cooking apples, 4 
tablespoons of grated horse-radish, 2 sticks of celery, 1 leek, 
2 onions,' slices of lemon, 1 bayleaf, mixed herbs, vinegar, 
sugar, salt and pepper. 

Method: Cut the fish into 2 inch lengths and put these in a 
saucepan with enough vinegar to cover. Bring to the boil, 
and remove the fish from the vinegar. Have ready a saucepan 
with a little hot, salted water, to which the sliced vegetables 
have been added, and poach the pieces of bream in this till 
tender. Drain, put the fish on a hot dish, sprinkle with the 
grated horse-radish, well mixed with grated or finely chopped 
apples, moistened with a litde vinegar and mixed with a 
little sugar. Garnish with slices of lemon. 

FORELLE S VINOM 
(Trout with wine) 

Ingredients: 6 or 8 small trout, 1 tumbler of white wine, 
£ a tumbler of Madeira, 1 wineglass of rum, 1 stick of celery, 
1 small leek, 2 onions, 1 bayleaf, mixed herbs, fish stock, 
salt and peppercorns. 

Method: Put the trout in an earthenware casserole, cover 
with the different wines and a little fish stock, adding the 
vegetables and seasoning. Let them stand in this marinade 
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for several hours. Then bring slowly to the boil and simmer 
for a few minutes till the fish is tender. Small trout, cooked 
in this way, will be found to be tender as soon as the 
marinade comes to the boil. These can be served either 
hot or cold, with a little of the marinade strained over them. 
When served hot, they are usually garnished with cooked 
crayfish (Dublin Bay prawns), boiled potatoes and parsley. 

% 

STERLET S VINOM E VISHNI 
(Sturgeon with wine and cherries) 

This dish can be made with turbot or brill. 

Ingredients: 2 or 3 lbs. of fish. For the stock in which it 
is cooked: \ pint of sauterne, | pint of the juice from 
pickled salt cucumber, or 1 gill of vinegar, 1 leek, 2 or 3 
onions, 1 stick of celery, parsley, 1 or 2 bayleaves, salt and 
peppercorns. For the sauce: 1 pint of fish stock, 1 wineglass 
of port or Madeira, 1 gill of cherry syrup, 2 lumps of burnt 
sugar, 2 tablespoons of either chopped capers, olives or 
gherkins, a sprinkling of cinnamon and cloves, flour and 
butter. 

Method: Put the wines and other ingredients for the stock in 
a saucepan and, when hot, add the fish and poach till tender, 
being careful that it does not break. When- done, drain, 
remove the skin and pour the following sauce over it: 
Brown 1 tablespoon of flour in the same quantity of butter, 
and add gradually 1 pint of the stock in which the fish was 
cooked. Add 2 lumps of burnt sugar, dissolved in a little hot 
stock. Stir, and mix in the port or Madeira, the cherry 
syrup, cinnamon, cloves, a little lemon juice or vinegar, 
and simmer till the sauce thickens. Before serving add the 
chopped capers, olives or pickles and pour over the fish. 
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ZRAZY EZE RIBI 
(Fish zrazy) 

Although of Polish origin, this dish has been so long 
established in Russia and is so common that it has become a 
national dish. 

Ingredients: i lbs. of filleted haddock, 4 or 5 large onions, 
bread soaked in milk, 2 or 3 eggs, white breadcrumbs, flour, 
butter, salt and pepper. 

Method: Chop the onions finely and fry in oil or butter to 
a golden colour. Drain thoroughly and mix with the soaked 
bread, season with salt and pepper and bind with 1 or 2 
eggs. When cold, place a layer of the mixture on each fillet 
of haddock, roll, coat each of the rolled and stuffed fillets 
with flour, then beaten yolk of egg and fine white bread- 
crumbs. Fry in plenty of hot butter, and serve, pouring the 
butter over the fish. 



PASCHET EZE RAKOV 
(Crayfish pie) 

Ingredients: 3 dozen crayfish (Dublin Bay prawns), 1^ lbs. 
of white uncooked fish, breadcrumbs, 1 chopped onion, a 
few tablespoons of cooked peas, sour cream, slices of lemon, 
puff pastry, salt and pepper. 

Method: Mince the white fish and mix with the chopped 
onion a handful or two of breadcrumbs, and season with 
salt and pepper. Moisten with a little sour cream. Butter a 
pie dish and fill with alternate layers of minced fish, the 
shelled crayfish with the meat from the claws as well, and 
the cooked peas. The last layer should be of minced fish. 
Cover with a layer of puff pastry, leaving a small opening in 
the centre of the pie, and brush over with yolk of egg. 
Bake in a moderate oven for about 3 5 to 40 minutes till the 
pie is brown. A few minutes before serving pour into the 
pie a little sauce made with 1 tablespoon of flour blended 
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with i j tablespoons of crayfish butter (made by pounding 
the crayfish shells in a mortar with the butter and then 
rubbing through a sieve), i pint of fish stock and lastly a 
little sour cream. The remainder of the sauce is served 
separately and slices of lemon are added to it. 

LESTSH S KASCHEY 
(Bream with Kascha) 

Ingredients: i medium-sized bream, a plateful of kascha, 
i or 2 onions, i or 2 hard-boiled eggs, mixed herbs, butter, 
salt and pepper, 2 or 3 tablespoons of sour cream. 

Method: Chop the onions and fry in a little butter to a 
golden brown. Mix thoroughly with the kascha, chopped 
hard-boiled eggs, herbs, and season with salt and pepper. 
Cook for a few minutes longer, and stuff the fish with the 
mixture. Put in a fireproof dish or in a baking tin, pour 
melted butter over the fish, add a litde water in the dish 
or tin, sprinkle the fish with breadcrumbs and bake till 
tender. Before serving stir the sour cream into the butter 
in which the fish has cooked and pour this sauce over the 
fish when it is dished up. 



% 

Untrees 

ZALOVNOYE S SOLONINE 
(Zalovnoye of salt beef) 

Ingredients: 2 or 3 lbs. of salt beef, 1 cooked beetroot, 2 
hard-boiled eggs, 2 or 3 carrots, 2 onions, mixed herbs, dill, 
2 bayleaves, parsley, peppercorns, aspic jelly. 

Method: Slice the carrots and onions, and put them in a 
saucepan with the salt beef, the herbs, bayleaves and 
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enough warm water to cover. Bring to the boil, add the 
peppercorns and simmer gently till the meat is tender, 
allowing from 25 to 30 minutes to the pound. When done, 
remove the meat from the pan and let it stand till quite cold. 
Then cut it into very thin slices, removing all fat. Pour a 
little aspic into a mould and, when nearly set, lay a few slices 
of the beef on it, decorate with thin slices of beetroot, cut in 
fancy shapes, thin slices of hard-boiled eggs and a few sprigs 
of parsley. Cover with a little jelly and continue with 
alternate layers till the mould is filled. Put in a cold place 
or on ice and, when set, turn out carefully and serve with a 
mustard sauce. 



3 

ZALOVNOYE S RIABCHIK 
(Zalovnoye of hazel hens) 

Ingredients: 2 or 3 hazel hens, \ lb. calves’ liver, 1 carrot, 
1 stick of celery, 2 or 3 eggs, a few potatoes, 1 small beet- 
root, 12 stoned olives or 1 heaped tablespoon of capers, 
oil, vinegar, dill, bayleaf, mustard, salt, pepper, breadcrumbs, 
aspic jelly. 

Method: The birds can either be left whole or they can be 
boned. Stuff them with the following mixture: Chop the 
calves’ liver and cook in a little butter with the chopped 
carrot, previously boiled, the celery blanched and chopped, 
the bayleaf, and season with salt and pepper. Add 3 or 4 
tablespoons of breadcrumbs and finally bind with the eggs. 
Stuff the birds with this mixture and roast them, basting 
frequently. When done put them on a dish and let them 
stand till quite cold. To serve, garnish with cooked beet- 
root and potatoes, cut in dice, with olives or capers, all of 
which should be sprinkled with a little salad dressing of oil, 
vinegar, 1 teaspoon of mustard, salt and pepper, and aspic 
jelly, cut in fancy shapes. Mayonnaise or mustard sauce is 
served with this dish. 
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KARAVAI EZE BLINOV, RISA E MOSGA 
(Karavai with bleeny, rice and beef marrow) 
Ingredients: For the bleeny: 2 eggs, i£ pints of milk, 1 
pint of flour, \ a tablespoon of butter, \ a teaspoon of salt, 
the same of sugar. For the stuffing: \ pint of rice, lb. of 
beef marrow, 2 tablespoons of currants, salt. 

Method: Blend the ingredients for the bleeny or pancakes, 
add the whites of eggs beaten to a stiff froth. Make them in 
the usual way (see page 359) in a small pan with a little butter. 
When done, place one pancake (not folded) in a deep sauce- 
pan or cake tin, the same size as the pancake, well coated with 
butter and breadcrumbs. Over the pancake place a layer of 
rice, previously cooked and quite dry, sprinkle with small 
pieces of beef marrow and currants, cover with another pan- 
cake and continue till the saucepan or tin is filled. Cover 
with a lid or plate and bake for \ an hour in a moderate 
oven. Turn out and serve with a brown sauce. 



% 

VARENNIKI S TWAROGOM 
(Varenniki with cream cheese) 

Ingredients: For the paste: \ a lb. of flour, 2 whole eggs 
and 2 yolks, \ a teaspoon of salt, a little water. For the 
stuffing: 1 lb. of cream cheese, a little sour cream, 1 or 2 eggs, 
a pinch of salt. 

Method: Make a stiff paste and let it stand before rolling 
out. Roll out very thinly. Cut into rounds of about 3 inches 
in diameter, and on each round put a little of the cheese, 
previously well mixed with a little sour cream and an egg, 
and seasoned with salt. Put a round of pastry over each, 
press the edges together, moistening with a little water 
or white of egg, and poach in boiling salted water for 15 
minutes. Serve with melted butter and sour cream. 

The Varenniki are sometimes put in a buttered pie dish in 
the oven with sour cream and cooked till slightly browned. 
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KRECHNEVAI KASCHA 
(Buckwheat kascha) 

Ingredients: i| lbs. of sifted buckwheat; flour, butter, sour 
or fresh cream or melted butter. 

Method: Sift the buckwheat flour, spread it out in a large 
frying pan, and fry it slightly to colour it. Then put it in an 
earthenware pot with i teaspoon of salt, i tablespoon of 
butter and just enough water to cover. Put the lid on the pot 
and cook in a slow oven for 2 to 3 hours. It is advisable to 
stand the pot in a tin containing a little water, so that it will 
not catch. Serve with either cream or melted butter. 

NACHINKOY KASCHA 
(Garnished kascha) 

The kascha is made as in the above recipe, but | lb. of 
cooked veal, cut in inch lengths, £ lb. of cooked partridges, 
l lb. of cooked beef marrow, and thick slices of hard-boiled 
egg are added to it 10 minutes before serving. 

PASCHET EZE INDEIKI 
(Turkey pie) 

Ingredients: One small turkey or \ a large one, 1 lb of veal, 

\ lb. of fat bacon, onions, a few strips of lemon rind, 1 bay- 
leaf, parsley, dill and peppercorns, breadcrumbs, 1 or 2 eggs, 

1 tablespoon of capers, puff pastry or. short crust, butter, 

1 gill of white wine, 2 tablespoons of vinegar, salt, pepper 
and nutmeg. 

Method: Divide the turkey into joints, and brown in a 
little butter. Then cover with the wine, vinegar and a little 
water, adding chopped onion, lemon rind, parsley, dill, the 
bayleaf, salt and peppercorns. Stew till tender. 

Make a forcemeat with the veal and bacon and a handful 
of breadcrumbs, adding chopped onion and capers and 
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seasoning with salt, pepper and nutmeg. Cook the mixture 
in a little butter, till slightly browned, and bind with i or 
z eggs. Make a large raised pie of pie pastry, put a layer of 
the stuffing at the bottom and place the pieces of turkey 
over it. Cover with pastry and bake till the pastry begins to 
brown. Before serving, pour a little of the strained sauce 
into the pie and serve the remainder separately. 

% 

PASCHET EZE ZAITZA 
(Hare pie) 

Ingredients: i young hare, 4 or 5 hard-boiled eggs, J lb. 
of cream cheese (see Tvorojniki, page 360), larding bacon, 
butter, 1 glass of Madeira, a little lemon juice, puff pastry 
or pie crust, salt and pepper. 

Method: Clean and skin the hare, lard it with thin strips of 
larding fat, and roast it till f cooked. Remove the meat from 
the bones, and cut the fillets into small rounds 1 inch in 
diameter. With the remaining meat, make a forcemeat with 
the chopped eggs, the cream cheese and butter, season with 
salt and pepper and bind with 1 or 2 eggs. Line a mould 
with pastry or make a large raised pie, arrange alternate 
layers of forcemeat and the pieces of fillet till it is filled, and 
cover with pastry. Proceed as in the last recipe. Make a 
sauce with the bones, the contents of the roasting pan, a little 
game stock, lemon juice and Madeira, pour a few tablespoons 
into the pie and serve the rest separately. 

POTCHKI S KARTOFELEN E SOLION1MI 
OGOURZAMI 

(Kidney with potatoes and salt cucumbers) 

Ingredients: Ox kidney, 1 onion, flour, butter, salt and 
pepper. Small boiled potatoes and sliced salt cucumbers 
(Dutch cucumbers). 
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Method: Slice the kidney into thin slices and cook in 
butter, with a little chopped onion, a sprinkling of flour, salt 
and pepper. When done, put on a hot dish, pour the sauce 
from the pan over it and garnish with the potatoes and sliced 
cucumbers. 



POTCHKI V SMETANIE 
(Kidneys and sour cream) 

Proceed as in the last recipe, using lamb kidney, and add 
i or 2 tablespoons of stock to the butter and, just before 
serving, mix in 3 or 4 tablespoons of sour cream. Serve 
with fried potatoes. 



% 

({Meat 

BCEUF STROGONOFF 
(Beef a la Strogonoff) 

Ingredients: 1 lb. of lean beef, preferably the fillet, 1 pint 
of stock, 2 tablespoons of sour cream, 1 of tomato juice, 1 
of flour, 1 of butter, onion, salt and pepper. 

Method: Cut the meat into inch squares, sprinkle freely 
with salt and a little pepper, and let it stand for 2 hours. 

Brown the flour in the butter, work to a smooth paste, 
add the hot stock gradually, bring to the boil and strain. 
Then stir in the tomato juice and sour cream. Fry the meat 
in butter on a very quick fire with a little chopped onion. 
When brown put the pieces of meat in the sauce and simmer 
for 1 5 minutes. Bring to the boil, stirring well, and serve at 
once. 
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ZRAZI S KASCHEI 
(Zrazi with kascha) 

Ingredients: Thin slices of lean beef, a few tablespoons of 
cooked kascha (see page 393), 1 or 2 onions, stock, butter, 
sour cream salt and pepper. 

Method: Cut the meat into thin even slices, sprinkle with 
salt and pepper, and on each slice put a layer of kascha, mixed 
with fried onions and seasoned with salt and pepper. Roll 
up the slices of beef and tie. Sprinkle with flour and brown 
in butter. Add enough stock to cover, and simmer very 
gently for 1 hour. These are served with a sauce made 
from the stock, thickened with a little flour, butter and sour 
cream. 



COTLETKI 

(Rissoles) 

Fresh uncooked meat is always used for these forcemeat 
rissoles. Make a forcemeat with beef, a little kidney fat, 
chopped onion, breadcrumbs, salt and pepper, and bind 
with an egg. Shape into rissoles, coat with breadcrumbs, 
and fry in butter. Remove from the pan, mix in a little 
sour cream with the butter and pour the sauce over the 
rissoles. 

These cotletki are extremely popular in Russia. 

% 

KAVKASKI SHASSLIK 

. (Caucasian shasslik) 

Ingredients: 2 or 3 lbs. of loin or leg of mutton, onions, 
vinegar, salt and pepper. 

Method: Carve the meat into slices, the fat as well, put in 
an earthenware vessel, sprinkle freely with salt, chopped 
onion, a little pepper, and cover with vinegar and water 
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in equal proportions. Let this stand for 4 hours. The 
pieces of meat should be well drained, dried and roasted on 
a spit, but as this is not usually possible, the best method is 
to grill tltem. The dish is accompanied by plain boiled rice. 
Another shasslik is made by roasting on the spit alternate 
slices of mutton, mutton fat, ham, aubergines and cucumber. 
These can also be grilled or fried on skewers. 

% 

VARESCHAGA 

(Pork and beetroot) 

Ingredients: 2 or 3 lbs. of loin of pork, ^ pint of the juice 
of pickled beetroot (failing this, a few tablespoons of 
vinegar with shredded beetroot makes a good substitute), 
1 or 2 baked chopped onions, 3 tablespoons of breadcrumbs 
made from rye bread, lard, salt and pepper. 

Method: Cut the meat in 2 or 3 inch lengths, sprinkle with 
salt, and brown in a little lard. Remove from the pan, and 
put in a saucepan with the beetroot juice (or the vinegar 
and beetroot) and sufficient water to cover. Season with the 
chopped onion, salt and peppercorns. Bring to the boil, 
add the breadcrumbs, mix well, bring to the boil once more, 
and serve on a hot dish. The sauce should not be too thick. 
If vinegar and shredded beetfoot are used, the sauce should 
be strained. 



& 



NOVOROSSISKAI BARANINA 
(Novorossisk mutton) 

Ingredients: A few mutton cutlets, a small cabbage, 1 or 
2 carrots, 1 turnip, 1 or 2 potatoes, a small cauliflower, \ 
pint of stock, butter, flour, salt and pepper, rye bread. 

Method: Cut the vegetables in small pieces, and lightly 
colour in butter. Put them in an earthenware pot, add a 
thickening of a little butter and flour, add the cutlets, season 
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well with salt and pepper and cover the pot with a paste 
made of rye bread and water. Put in a moderate oven for 
i to i| hours* 



KAVKASKI PILAV 
(Caucasian pilaf) 

Ingredients: z lbs. of fat loin or leg of mutton, \ pint of 
rice, \ pint of stock, i chopped onion, i bayleaf, salt, pepper 
and peppercorns. 

Method: Cut the loin into cutlets or the leg into slices. 
Melt some mutton fat in a saucepan, add the chopped 
onion and, when it begins to brown, put in the pieces of 
meat. Pour in some stock, season with salt and pepper, 
cover the saucepan and cook till the meat is half done. Next 
add the rice, previously scalded, and then pour cold water 
over it. Add more stock, peppercorns, a bayleaf, cover and 
cook till the rice is quite tender. It should be soft, but each 
grain should be separate. 



% 

POROSSENOK 
(Sucking pig) 

Ingredients: A sucking pig, a few tablespoons of horse- 
radish, ^ pint of sour cream, salt and pepper. 

Method: Divide the sucking pig into joints, put in a sauce- 
pan and cover with cold water. Do not add either salt or 
vegetables. Bring to the boil on a quick fire and simmer for 
2 hours. When the meat is tender, add i or 2 tablespoons of 
salt and let the pieces of pig remain in the water till quite 
cold. Then drain, put on a dish and cover with a sauce 
made with the sour cream, mixed with the grated horse- 
radish and a little salt and pepper. 
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SVINAI GROUDIMKA S SLADKIM SOUSOM 

(Loin of pork with sweet sauce) 

Ingredients: Loin of pork, breadcrumbs, butter or fat. 

For the sauce: 2 tablespoons each of apple, cherry and 
plum jam, 1 or 2 tablespoons of honey, 1 pint of stock, 3 
tablespoons of port or Madeira, \ a teaspoon of lemon 
rind, grated cinnamon, 5 pounded cloves. 

Method: Cut the meat into pieces about 3 inches long, and 
boil in salted water. Remove when tender, drain, roll in 
flour, coat with egg and breadcrumbs and brown in the 
oven. When done, put on a dish and pour over them the 
sauce, made as follows: Put the stock in a saucepan and, when 
warm, stir in the jam, the honey, add the lemon rind, finely 
chopped, the cinnamon and cloves. Stir and simmer for a 
few minutes. 



% 

TELIATINA S SOUSOM EZE IKRI 
(Veal with caviare sauce) 

Ingredients: 2 lbs. of larded fillet of veal, stock, ^ pint of 
white wine, 3 or 4 tablespoons of caviare, lemon juice, 
lemon rind, 1 bayleaf, cloves, salt and pepper. 

Method: Stew the larded fillet of veal in stock and wine 
with the bayleaf, a little lemon rind, and a few cloves. 
When done, slice, and cover with the following sauce: Take 
\ pint of the stock, skim and strain. Add the caviare, a 
little lemon juice, stir well, simmer for a few minutes, and 
add a small lump of butter just before serving. 



N 
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Poultry and Cjamc~> 

INDIEKA S VISHNIOVIM SOUSOM 
(Turkey with cherry sauce) 

Ingredients: Thin slices of breast of turkey, butter, i wine- 
glass of Madeira. 

For the sauce: 2 lbs. of cherries, mixed spices, 2 table- 
spoons of sugar, 1 or 2 of water. 

Method: Stone the cherries and put them in a saucepan 
with the sugar, water and spices. Cook very slowly till 
they are reduced to a pulp. Then rub through a sieve. 

Cut thin slices from the breast of a turkey, season with 
salt and cook in a sautd pan in a little butter and Madeira. 

To serve, put the cherry sauce in the centre of a hot dish 
and place the. slices of turkey around the dish. 

% 

COTLETKI 

(Rissoles) 

These rissoles are made with uncooked duck or goose, 
finely chopped, a few dry mushrooms, also cooked, bread 
soaked in milk, a little sour cream and the yolks of 1 or 2 
eggs. They are shaped into rissoles, dipped in flour, coated 
with yolk of egg- and breadcrumbs, and fried in butter. 

% 

POJARSKI COTLETKI 
(Pojarski rissoles) 

These are done in the same manner as the preceding 
cotletki, but with the meat of 3 or 4 uncooked hazel hens, 
£ lb. of pork, a little bread soaked in milk, sour cream, 
butter, 1 or 2 whole eggs, salt and pepper. They are served 
with sour cream. 
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COTLETKI EZE KOURITZE 
(Chicken rissoles) 

These are very light, made as above, but with minced 
raw chicken. They should be well seasoned with salt and 
pepper and also served with sour cream. 

HOLODNIY TETERKA 
(Cold potted grey hens or hazel hens) 

Ingredients: 3 or 4 grey hens or hazel hens, f lb. of fat 
bacon, 2 or 3 bayleaves, 6 cloves, 1 small onion, 1 teaspoon 
of cinnamon, if pints of light claret, salt and peppercorns. 

Method: Cut the birds into neat joints and slice the breasts. 
Put a few slices of the fat bacon in a deep earthenware pot, 
over this put slices and pieces of the bird, with the spices, 
salt and peppercorns, cover with more bacon and continue 
putting in alternate layers till the pot is filled. Pour in the 
claret, cover with a cloth or with a lid of pastry, and cook 
in a very slow oven for 5 or 6 hours. This should be served 



BITKI EZE RIABCHIKA 
(Bitki of hazel hens) 

Ingredients: 2 or 3 hazel hens, butter, sour cream, 1 table- 
spoon of grated Gruyere cheese, salt and peppercorns. 

Method: Remove all the meat from the birds, carve in 
neat pieces and slices, season with salt and pepper, sprinkle 
with flour and brown in hot butter. When done, place on a 
hot dish and pour the following sauce over them: Put the 
bones in a saucepan with 1 pint of water, season with salt 
and peppercorns, bring to the boil and simmer till reduced 
by half. Strain and put ir| another saucepan, adding a few 
tablespoons of sour cream and the grated Gruyere cheese. 
Stir and simmer for a few minutes. 
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GLOUKHAR S SMETANA SOUSOM 
(Capercailzie with sour cream sauce) 

The bird is either boiled or roasted, and served with sour 
cream, or is treated as in the preceding recipe. Capercailzie 
is very popular in Russia. 



% 

GOUSSE FARSHIROVANI KACHEU 
(Goose stuffed with kascha) 

Ingredients: A goose, i breakfast cupful of cooked kascha 
(see page 393), \ lb. of dry mushrooms, 1 or 2 carrots, 1 
onion, 1 leek, 1 stick of celery, salt and pepper, parsley and 
dill. 

Method: The goose should be boned. Put the bones in a 
saucepan, cover with cold water, bring to the boil and skim. 
Then add the sliced vegetables and the mushrooms. Season 
with salt and peppercorns, parsley and dill. Simmer gently 
for about 1 hour and strain the stock. Chop the mushrooms, 
mix with the kascha, and stuff the goose with the mixture. 
Roast the bird, basting with a little of the strained stock and 
serving this as the sauce. 



% 

OUTKA FARSHIROVANI GROUZDIAMI 
(Duck stuffed with salt mushrooms) 

Ingredients: Duck, 5 or 6 small salt mushrooms (see page 
359), a sbce of lean cooked veal, bread, soaked in milk, z 
tablespoons of sour cream, z or 3 eggs, butter, salt, pepper 
and nutmeg. 

Method: Wash and dry the mushrooms and chop very 
finely. Chop the veal, mix with the mushrooms, the bread 
and the cream. Cook in butter, seasoning with salt, pepper 
and nutmeg. Stuff the duck with the mixture, wrap it in a 
piece of buttered paper and roast. 
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TETIARKI V SMETANIE 
(Grey hens or hazel hens with sour cream) 

Put the birds in a saucepan with a pint of sour cream, 
season with salt and pepper and simmer gently till tender. 



% 

* Vegetables and Salads 

MOSKOVSKAYA SELIANKA 
(Moscow selianka) 

Ingredients: 2 or 3 lbs. of sauerkraut, a few slices of cooked 
meat or game, smoked pork, a few small fried sausages, 1 
onion, a few Dutch cucumbers, pickled mushrooms, olives, 
butter. This dish is also made with fish. 

Method: Chop the onion and brown in butter. Add the 
sauerkraut and simmer gently till the cabbage is quite 
tender. Put a layer of cabbage either on a well buttered 
baking dish or in a fireproof dish, over it place a few slices 
of cooked meat or game or smoked pork, cover with more 
cabbage, dot with pats of butter and brown in the oven. 
Garnish with the Dutch cucumbers, the pickled mushrooms, 
olives, and the fried sausages. 

JARENIE OGOURZI V SMETANE 
(Fried cucumbers with sour cream) 

Ingredients: 2 large straight and firm cucumbers, cooked 
meat, boiled rice, butter, salt and pepper, | pint of sour 
cream. 

Method: Peel the cucumbers carefully and cut into 3 inch 
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lengths. Scoop out the seeds and a little of the inside and 
fill with the finely chopped meat, mixed with the rice, both 
previously cooked in a little butter and well seasoned with 
salt and pepper. Fry in butter and, when slightly browned, 
putthe stuffed chunks of cucumber in a baking tin or fireproof 
dish, pour the cream over them and bake in a moderate 
oven for about 20 minutes. 



PECHENAIA KARTOFEL V SMETANE 
(Baked potatoes with sour cream) 

Ingredients: i| lbs. of cooked potatoes, 1 onion, 4 table- 
spoons of grated cheese, 2 eggs, breadcrumbs, butter, | 
pint of sour milk, salt and pepper. 

Method: Chop the onion and fry to a golden colour in 
butter. Peel and slice the potatoes and put them in a fireproof 
dish with the onion, sprinkle with the breadcrumbs and 
grated cheese and add the sour cream, to which the eggs 
have been added. Season with salt and pepper and brown 
in a moderate oven. 



IKRA EZE BAKLAJANOV 
(Caviare of aubergines) 

This dish, when properly prepared and- seasoned, is cer- 
tainly reminiscent of real caviare, both in appearance and 
flavour. It is often served as a zakouska. The aubergines are 
cut in half lengthwise and highly salted. They are then baked 
in a fairly brisk oven till the skins are almost black. The seeds, 
with a little of the pulp, are scooped out, the pulp is chopped 
and, when cold, it is dressed with a little salad oil and 
vinegar and seasoned with more salt if necessary. 
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MARINOVANIE BAKLAJANE 
(Pickled aubergines) 

The aubergines are cut in half lengthwise and scalded 
with boiling water, and well drained on a colander or a 
sieve. They are then stuffed with finely chopped carrot and a 
little chopped garlic, also scalded with boiling water. The 
2 halves are put together and tied with thin strips from the 
coarse outer sticks of celery and are then put in a jar. Cold 
vinegar, previously boiled with spices, is put over them 
and the jar is closely covered. 



% 

KISSLYIA KAPOUSTA S GRIBAMI E SMETANOI 
(Sauerkraut with dry mushrooms and sour cream) 

This dish is often served as a zakouska. 

Ingredients: i lbs. of sauerkraut, 6 dry mushrooms, £ 
pint of sour cream. 

Method: Boil the mushrooms and drain them. Put the 
sauerkraut in a saucepan with 4 or 5 tablespoons of the 
mushroom stock, the sour cream, and the chopped mush- 
rooms, and cook till tender on a slow fire or in the oven. 

% 

ROUSSKI SALAT 
(Russian salad) 

Russian salad is often confused with a macedoine of 
vegetable; and cooked mixed vegetables, with a mayonnaise 
dressing, are quite erroneously called “Russian salad.” 
The real Russian salad contains not Only cooked vegetables, 
but also cooked meat, poultry or game, or fish, and it is 
usually dressed with a plain dressing of oil, vinegar, salt and 
pepper — hence the name “Vinaigrette,” by which it is 
known in Russia. 



39i 




RECIPES OF ALL NATIONS 

Here is a typically Russian “Russian salad”: Meat, game 
or poultry is cut in dice, as well as beetroot, potatoes, 
gherkins, salt or fresh cucumbers and hard-boiled eggs. 
These are mixed with olives, sauerkraut and haricot beans. 
All the ingredients are well mixed with a salad dressing of 
oil, vinegar, mustard, salt and pepper. 

It can also be made with uncooked herrings or cooked 
fish, with the same vegetables. 

VINAIGRETTE 

This is a popular summer vinaigrette, which can be made 
with salt herrings, mixed with cold cooked mushrooms, new 
potatoes, salt cucumbers, beetroot, parsley and the same 
.dressing as in the previous salad. It should be served very 



SALAT LATOUK S SMETANE 
(Lettuce salad with sour cream) 

The lettuce is washed in cold water and well dried. 
Sprinkle freely with salt and let it stand in a cold place for \ 
an hour. Put in a salad bowl and pour the following dressing 
over it: Pound the yolks of z hard-boiled eggs, season with i 
teaspoon of sugar, a good pinch of salt, and a little pepper. 
Mix with i tablespoon of vinegar and add i gill of sour 
cream gradually, stirring continuously. Lastly, mix in i 
teaspoon of chopped fennel and add a few slices of cucumber. 

% 

SALAT EZE KARTOFEL, FASOLE E SVEKLI 
(Salad of potatoes, haricot beans and beetroot) 

Cut the cooked potatoes and the beetroot into dice and 
mix with the cooked haricot beans. Dress with oil, vinegar, 
salt and pepper. 
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SVEJIE OGOURKI SO SMETANOI 
(Cucumber salad with sour cream) 

Peel the cucumber, cut into dice and sprinkle freely with 
salt. Let it stand for i hour. Drain off the water and mix 
with i gill of sour cream, flavoured with a little lemon 
juice, salt and pepper. 



^ % 
% 



Sweets 

GOURIEWSKAIA KASCHA 
Ingredients: i lb. of walnuts or cob-nuts, 12 bitter almonds, 
3 pints of rich milk, \ lb. of sugar, \ pint of semolina, 
apricot jam, a few crystallized fruits, breadcrumbs. 

Method: Shell the nuts, and blanch the almonds and skin 
them. Pound both together. Put the milk in a flat dish and 
place in a moderate oven till a brown skin is formed on top 
of the milk. Skim this off carefully and set it aside. Repeat 
this operation till 5 or 6 skins have formed. Now put the 
semolina in the remaining milk and simmer till quite thick. 
Then add the nuts and the sugar. Make a rim of paste on a 
dish, about 2 inches high, put first of all a layer of kascha, then 
a skin from the milk, a layer of jam and crystallized fruit, 
another skin, the nuts, and so on till it reaches the top 
of the rim of pastry. Sprinkle with breadcrumbs and brown 
in the oven. When cold, coat with icing sugar and brown 
the sugar by holding a hot flat-iron close to it. 
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PUDDING EZE CHERNAVO HLEBA S 
VISCHENIAMI 
(Rye bread and cherry pudding) 

Ingredients: i lb. of stoned cherries, 5 eggs, 2 ozs. of butter, 
6 tablespoons of flour, 2 ozs. of chopped almonds, 2 ozs. 
of rye breadcrumbs, £ a tablespoon of cinnamon, 4 
tablespoons of sugar, 1 wineglass of claret. 

Method: Beat the butter, flour, sugar, yolks of eggs, chopped 
almonds and cinnamon together till smooth and light. 
Butter a mould, and put a little of the mixture in it. Bake in 
a quick oven. When set, remove from the oven and cover 
with a layer of cherries and another layer of the mixture, 
and again cook till slightly brown. Repeat this till the 
mould is filled, and bake till the top is browned. Turn out 
carefully and pour over it a sauce made with cherry purde 
mixed with claret and a few tablespoons of sugar. 



% 

SMETTANICK 

(Jam and sour cream pie) 

Ingredients: 6 ozs. of pounded almonds, 2 ozs. of cherry 
jam, 2 ozs. of raspberry jam, 3 tablespoons of sour cream, 1 
teaspoon of cinnamon, the yolk of 1 egg, short pastry or 
puff pastry. 

Method: Mix the jam, the almonds, moistened with a little 
milk, the yolk of egg and the sour cream, and flavour with 
the cinnamon. Line a pie dish with the pastry, fill with the 
mixture, cover with pastry and bake in a moderate oven till 
slightly brown. 
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VARENIKI EZE VISCHEN 
(Vareniki with cherries) 

For the paste see Siberian Pelmeni (page 361). 

Fill the vareniki with stoned cherries and sugar. The 
cherries should be put beforehand in a dish with plenty of 
sugar and allowed to stand for several hours, the juice being 
strained off. They are poached in the same way as in the 
previous recipes. The sauce is made with f of a pint of 
sour cream to which 6 tablespoons of cherry syrup have been 
added. The syrup is made with the juice of the cherries, 
sugar, and a \ lb. of cherries. When these have been reduced 
to a pulp the syrup is strained through a sieve. 

« 

OLADYI 

(A small kind of pancake) 

Ingredients: 1 pint of milk, lbs. of flour, 1 02. of yeast, 
1 tablespoon of melted butter, 2 or 3 eggs, | a teaspoon of 
salt, the same of sugar. 

Method: Make a dough with the flour, warm milk and 
yeast, and set it in a warm place to rise. When it has risen, 
work well, adding the eggs, the salt and sugar. Let it stand 
again. When ready, proceed as in the making of pancakes, 
but using a smaller pan. Brown on both sides, and serve 
with sugar, jam or syrup. 



% 

DRACHONA 

Ingredients: i| lbs. of flour, 1 pint of milk, 2 02s. of butter, 
3 yolks of eggs, \ lb. of icing sugar, a pinch of salt. 

Method: Cream the butter and add it to the yolks of eggs, 
previously beaten with the sugar. Thoroughly blend the 
flour and milk, add the yolks of eggs, etc., and a pinch 
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of salt, mixing and beating well. Melt a tablespoon of butter 
in a pan, pour the mixture into it and bake in the oven for 
| an hour. 

% 

PASHA OP PASKA 

This is a great Easter dish in Russia. 

Ingredients: £ lb. of cream cheese (see Tvorojniki, page 
360), 1 gill of sour cream, £ lb. of butter, £ lb. of sugar, £ lb. 
of chopped almonds, £ lb. of candied peel, £ lb. of stoned 
raisins. 

Method: The cream cheese should be quite free from 
moisture. Rub it through a sieve and mix in a basin with all 
the other ingredients, blending thoroughly. Line a Turk’s 
head mould with butter muslin, fill the mould with the 
mixture, cover with butter muslin, put a weight over it 
and stand in a cold place for 1 z hours. Serve with cream. 

SIRNIKI 

Ingredients: 3 lbs. of milk cheese (see Tvorojniki, page 360), 
3 tablespoons of sour cream, 4 eggs, 1 tablespooA of sugar, 
1 heaped tablespoon of flour. 

Method: Put all the ingredients in a basin, and mix and beat 
thoroughly. Shape into flat small cakes, roll in flour, and 
fry in butter. 
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Sundries 

OMELET S SMETANOI 
(Omelet with sour cream) 

Make z omelets, seasoning with a little chopped parsley 
and fennel. Do not fold them but, when done, put one on 
the top of the other on a hot dish. Pour the follpwing sauce 
over theni: Put i tablespoon of butter in a saucepan and, 
when melted, stir in i tablespoon of flour. Add i gill of 
hot milk and stir till smooth. Then add a \ pint of sour 
cream, add the yolks of z eggs and season with salt and 
pepper. Stir till the mixture begins to thicken but do not 
let it boil. 



% 

SOOUSE EZE SOLON 1 E OGOURZOV 
(Salt cucumber sauce) 

Peel the cucumbers and chop them. Put the cucumber 
peel in i pint of good stock, bring to the boil and simmer 
for f of an hour. Strain, and return to the saucepan and 
thicken with a little flour browned in butter. Bring to the 
boil, add 3 or 4 tablespoons of mushroom stock, and stir. 
Just before serving add the chopped salt cucumbers. 

SOOUSE EZE SELIODKI 
(Salt herring sauce) 

The herrings should be boned, skinned and filleted, then 
finely chopped with i„ onion. Fry both onion and herrings 
in a little butter, sprinkling with flour. Boil 1 pint of stock, 
add the herrings and onion. Simmer for \ an hour, and 
strain. Add a little lemon juice and z tablespoons of sour 
cream. 
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SOOUSE EZE HRENA S KORINKOl 
(Horse-radish sauce with currants) 

Wash and scald a | lb of currants. Add them to i pint 
of stock, with 3 02s. of grated horse-radish and season with a 
little salt. Stir well and simmer for 1 5 minutes. This is served 
with boiled beef. 



OREHOVOI SOOUSE 
(Walnut sauce) 

Shell and pound in a mortar about 20 walnuts. Add 1 
teaspoon of French mustard, the yolks of 2 hard-boiled 
eggs, 1 tablespoon of fine brown breadcrumbs, 1 tablespoon 
of oil and a gill of vinegar. Mix well and serve with boiled 
or fried fish. 



% 



KVOROST 

Ingredients : 1 lb. of flour, 2 tablespoons of sugar, a little 
less than \ pint of water, 1 wineglass of rum or vodka. 

Method: Work the ingredients to a firm paste, roll out very 
thinly and cut into strips 3 inches long and \ an inch wide. 
Make a slit in the middle and put one end ol the strip of 
pastry through it. Fry in boiling oil and sprinkle while still 
hot with icing sugar. 



35 

KOULITCH 
(Easter currant bread) 

Make a dough with 2 lbs. of flour and 2 02s. of yeast 
dissolved in warm milk. Work well and set to rise. Then 
add 2 more lbs. of flour, i lb. of melted butter, i\ pints of 
milk, or a little more if necessary. 8 eggs, 1 \ lbs. of sugar, 
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i£ teaspoons of saffron and i teaspoon of vanilla essence, 
\ lb. of currants, and \ lb. of pounded almonds. Knead 
thoroughly till the dough is firm and let it stand over- 
night. In the morning, add another i lb. of flour, shape 
into a loaf, put a thin piece of wood in the middle, let it 
rise again and then bake it. It can also be baked in a deep 
bread tin. 

% 

PASTILLA EZE YABLOK 
(Apple pastilles) 

Ingredients: 3 lbs. of cooking apples, z\ lbs. of sugar, 2 
02s. of bitter almonds, 1 tablespoon of rosewater (or other 
flavouring), the whites of 3 eggs. 

Method: Peel and core the apples and put them in a sauce- 
pan with enough boiling water to cover. Simmer till very 
soft. Drain thoroughly and rub the apples through a sieve. 
Mix in the sugar, whites of eggs, rosewater and pounded 
almonds, and beat vigorously till the mixture is very stiff 
and thick. Put the mixture in buttered pajpcr cases and dry 
in a very cool oven for several hours till the pastilles are 
quite set and firm. 



KLIUKVA V SAHARE 
(Iced cranberry sweets) 

Make an icing with white of egg and icing sugar, beat 
till very stiff and coat each cranberry with it. Put them 
on a baking dish in a very slow oven for about 10 minutes, 
till the icing has set. 
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MARINOVANIE SLIVI V VISHNI 
(Pickled plums) 

Ingredients: 6 or 8 prune plums to each pint of juice, £ a 
tumbler of vinegar, and to each quart of combined juice and 
vinegar, i lb. of sugar, a little cinnamon, a few cloves and 
peppercorns. 

Method: Put some of the ripest plums in an earthenware 
pot with a little water, and cook in a moderate oven till 
very soft. Strain off all the juice, mix with the vinegar 
and sugar, put in a saucepan and bring to the boil. Simmer 
till the sugar has dissolved. Put the remaining plums in 
jars and, when the vinegar, etc., is cool, pour it over the 
plums and cover closely with an air-tight lid or with paper. 
These are often served with game. 



% % 

% 

qA J<ew Russian ‘Beverages 

VODKA 

Vodka is the national spirituous beverage of Russia. It 
was formerly made from rye, but the staple raw materials 
now used are potatoes and maize, and green rye malt instead 
of barley malt is used to effect saccharification. It is highly 
alcoholic. 

Good vodka is almost tasteless. It is drunk in very small 
glasses and should never be sipped, but drunk down in 
one gulp. The Russians drink it while eating their zakouski 
or hors-d'oeuvre, and in pre-war days it was considered a 
feat to drink numberless glasses of vodka, just as at one time 
we had our “3 or 4-bottle men” in this country who would 
sit over their port till they slid under the table. In Russia, 
there was a custom of forming letters with rows of these 
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small glasses, writing the name of a man’s lady-love on the 
table. Each little glass was filled with vodka and if he loved 
her truly he was supposed to finish all the glasses which 
formed the letters of her name — often with dire results. 

% 

KVASS or KWASS 

This is a popular national drink in Russia and has been a 
universal drink there since the sixteenth century. It is made by 
a simultaneous acid and alcoholic fermentation of wheat, rye, 
barley and buckwheat meal or of rye bread, with the addi- 
tion of sugar or fruit. Kwass is only slightly alcoholic. 
It is sometimes added to soups. 

% 

RUSSIAN TEA 

The Russians are great tea drinkers, but their method of 
making tea does not differ from that of other countries. 
The favourite tea is China tea, and the samovar is the urn 
in which the hot water is kept boiling and from which it is 
poured as required. The difference between the tea-drinking 
in Russia and that of other nations is that the Russians add 
other things to their tea besides milk and sugar, one of the 
favourite ingredients being i or z spoonsful of jam instead 
of sugar. 
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Introduction 

In spite of the many vicissitudes of their stormy and 
chequered career throughout the centuries, the Poles have 
achieved much in art, literature and music. They are among 
the most highly intelligent and gifted peoples of Europe 
and they have always belonged to the culture of Western 
Europe rather than to that of the East. Their heroic past 
inspires them with an extremely strong sense of nationality 
and although Poland was abolished in 1815 and divided 
between Austria, Prussia and Russia, the Poles still remained 
Poles, and all attempts at breaking them proved futile. 

Poland has a distinctive cookery of its own, which un- 
doubtedly dates, back many hundreds of years. Polish 
aristocracy is one of the oldest in Europe, and the recipes 
which have been passed from one generation to the next 
were certainly for dishes which adorned the tables of Polish 
noblemen several centuries ago. Although their cookery 
shows traces of the Slav element, it is tempered by a sense 
of balance and proportion which belongs to Western 
culture. They have always been great “gourmets** and have 
always taken an intelligent interest in food. One of the most 
remarkable cookery books of modern times was written by 
a distinguished Polish engineer, M. Henri Babinski, whose 
enthusiasm for the art of gastronomy led to the writing of 
La Gastronomie Pratique , under the name of “Ali Bab.** And 
because in Poland cultured people who are not professional 
cooks have an understanding of the art of cookery, I must 
thank my friend. Mile. Cecilia Podoska, for her invaluable 
assistance in helping me to do justice to Polish cookery, and 
also Mr. Wieslas Zbijewski, of the Polish Embassy, who is not 
only a distinguished diplomat, but also an authority on 
Polish cookery, for selecting what, in his opinion, were the 
most representative Polish recipes. 
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CHLODNIK 
(Salt cucumber soup) 

Ingredients: 3 pints of sour cream, $ pint of pickled cucum- 
ber juice or pickled beetroot juice, 6 02s. of cooked veal, 
6 02s. of fresh beetroot, 6 02s. of beetroot tops, a little less 
than 1 02. of dill, 1 teaspoon of chives, 30 Dublin prawns, 6 
hard-boiled eggs, 2 fresh and 1 salt cucumber, salt and 
pepper. 

Method: Cook the beetroot and, when quite tender, 
remove from the water and rub through a sieve. Add the 
chopped beet tops, and cover with either the cucumber or 
the beet juice. Stand for 1 hour in a warm place. Then 
stir in the sour cream gradually, add the veal, cut in dice, 
the chopped dill and chives, the shelled prawns, the sliced 
cucumber, the hard-boiled eggs, quartered, and season with 
salt and pepper. This soup should be iced. 

The veal, prawns, eggs, etc., are sometimes served 
separately. 



% 



ZUPA GRZYBOWA 
(Mushroom soup) 

Ingredients: 2 quarts of either meat or vegetable stock, 4 
02s. of dried mushrooms, 2 02s. of potato flour, 2 02. of 
butter, 6 tablespoons of sour cream, salt and pepper. 

Method: Pour boiling water over the mushrooms and let 
them stand for a few minutes. Then boil them in the stock 
till tender, remove when done, chop and return to the 
stock. Melt the butter in a small saucepan, stir in the flour, 
without browning, moisten with a few tablespoons of the 
hot stock and stir into the soup. Just before serving, add the 
sour cream. Nouilles are sometimes served with this 
typically Polish soup. 
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ZUPA SZCZAWIOWA 
(Sorrel soup) 

Ingredients: i quart of meat or vegetable stock, i quart of 
milk, i \ lbs. of young fresh sorrel, io ozs. of potatoes, just 
over i gill of sour cream, z ozs. of butter, 4 yolks of eggs, 
salt and pepper. 

Method: Pick and clean the sorrel and scald it. Chop it 
finely, cook in butter till quite tender and rub it through a 
sieve. Boil the potatoes, rub them through a sieve, and mix 
with the sorrel puree. Boil the milk, add to the hot stock, 
stir well and add the sorrel and potato puree. Season with 
salt and pepper, simmer for 10 minutes and add the eggs, 
mixed with a little of the hot soup, and finally stir in the sour 
cream. 



ZUPA GROCHOWKA 
(Soup of dried peas) f 

Ingredients: z quarts of meat or vegetable stock, 1 lb. 
of dried peas, 4 ozs. of gammon, 4 ozs. of Frankfurt sausages, 
z ozs. of potato flour, $ an onion, 1 or 2 sprigs of marjoram, 
salt and pepper. 

Method: Soak the peas for 12 hours in cold water. Remove 
from the water and drain. Put the peas in a saucepan with 
the cold stock, bring to the boil, add the onion and simmer 
till the peas are very tender. Ru]b them through a sieve and 
return this pur£e to the stock, with the potato flour. Season 
with salt, pepper and the marjoram. Add slices of Frank- 
furt sausages, and Jthe cooked gammon, simmer for a few 
minutes longer and, just before serving, stir in the sour 
cream. 
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KRUPNIK 
(Pearl barley soup) 

Ingredients: z quarts of meat or vegetable stock, i or z 
onions, z carrots, i turnip, i leek, i stick of celery, 6 02s. 
of, pearl barley, z 02s. of dried mushrooms, | lb. of butter, 
parsley, salt and pepper, sour cream. 

Method: Put the pearl barley in a saucepan with a little 
stock and bring to the boil. Simmer till tender and add the 
butter gradually. In the remaining stock, boil all the vege- 
tables and the mushrooms, previously scalded. When the 
mushrooms are tender,- chop them, put them back in the 
stock and add the cooked pearl barley, season with salt and 
pepper, and finally add a few tablespoons of sour cream. 

% 

ZUPA RAKOWA 
(Dublin prawn soup) 

The shell fish used for this are not exactly the Dublin 
prawns, but closely resemble them, both in appearance and 
flavour, so Dublin prawns can be used as a substitute. 

Ingredients: 3 pints of water, 1 pint of vinegar, 1 02. of 
salt, a few shredded carrots and onions, thyme, bayleaf, 
parsley, peppercorns — this being the courtbouillon in which 
the prawns are cooked. Sixty prawns (in Poland these prawns 
are always sold in quantities of 30 or 60), just over 1 gill of 
sour cream, 1 quart of meat stock, 6 02s. of butter, 2 02s. 
of potato flour, the yolks of 2 eggs, salt, pepper and 
cayenne. 

Method: Gean the prawns and soak them in milk for 2 
hours. Bring the courtbouillon to the boil, throw in the 
prawns, simmer till they have turned pink, drain, and 
remove the claws and set aside. Pick the meat from the shells 
and also set aside. Pound the shells in a mortar with the 
butter and rub through a sieve. Mix the courtbouillon with the 
meat stock, stir in the potato flour, season with salt and 
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pepper, add the prawn butter, made from the shells, the 
claws and the tails, the yolks of egg, and simmer without 
boiling. Finally add the sour cream. 






KARP Z WODI 
(Boiled carp) 

Ingredients: lbs. of carp, i or 2 carrots, 1 onion, 1 

turnip, 1 leek, 1 stick of celery, 4 cloves, 10 peppercorns, 
mixed herbs and salt. 

Method: Put the sliced vegetables and other ingredients 
in a large saucepan, with sufficient water to cover and, when 
just warm, put in the fish, previously cleaned and scalded. 
Bring to the boil rapidly, and simmer till the fish is tender, 
being careful not to overboil it. When done, drain, put on a 
hot dish and serve with the sauce given in the following 
recipe. 



% 

SOS KOPERKOWY 
(Sauce) 

Ingredients: 6 02s. of meat glaze, 1 tablespoon of fresh 
cream, i£ 02s. of butter, the same of flour, | a chopped 
onion, 2 yolks of eggs, a handful of dill, salt and pepper. 

Method: Brown the flour in the hot butter, add the meat 
glaze gradually, the chopped onion, the cream, the chopped 
dill and season with salt and pepper. Simmer for 10 minutes, 
stirring constantly. Add the yolks of egg, previously mixed 
in a basin with a few tablespoons of the sauce, and simmer 
for a few minutes longer without boiling. 
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ZRAZY ZAWIJANI Z LINA 
(Eel zrazy) 

Ingredients: 4 lbs. of eel, 2 carrots, 2 onions, 1 turnip, 1 
leek, 1 stick of celery, 6 ozs. of mushrooms, 6 ozs. of butter, 
2 ozs. of flour, 4 tablespoons of Madeira, 2 whole eggs, 1 
roll, mixed herbs, salt and peppercorns. 

Method: Remove the head and tail of the fish and also 
the bones. Put these in a saucepan with the sliced vegetables, 
and simmer for \ an hour. Flatten out the eel and cover with 
a fish forcemeat consisting of finely chopped eel, onion, 
mushrooms, a little bread, soaked in milk, all cooked in 
butter, with 1 tablespoon of brandy, seasoned with salt and 
pepper, and with 2 eggs to bind. Tie the fish up, cut into 
2 or 3 inch lengths, dip in flour, brush over with yolk of 
egg, coat with breadcrumbs, and brown in butter. Then put 
the pieces of fish in- an earthenware casserole, cover with the 
fish stock and Madeira, and simmer for 30 minutes till the 
fish is tender. 

POTRAWA Z RAKOW ZAPIEKASA 
(Baked prawns) 

Ingredients: 90 Dublin prawns, the same marinade as for 
prawn soup (see page 406), just under \ pint of sour cream, 
4 ozs. of butter, 4 ozs. of Gruy&re cheese, 2 ozs. of ham, 1 
heaped tablespoon of flour, bread, salt, pepper and nutmeg. 

Method: Boil the prawns in the same manner as described 
on page 482. When done, remove the meat from the claws 
and tails, pound the shells in a mortar with 2 ozs. of butter, 
and rub through a sieve. Melt the remaining 2 ozs. of butter 
in a saucepan, add the prawn butter, the flour, a little bread, 
previously soaked in - milk, the chopped ham and prawn 
meat, dilute with a little of the prawn stock, stir in the cream, 
half the cheese, and season with salt, pepper and nutmeg. 
When the mixture thickens, put it in a fireproof dish, 
sprinkle with the remaining cheese, and bake in a moderate 
oven till lightly browned. 
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SLEDZ MARYNOWANY ZE SMEITANA 
(Marinated herrings with sour cream) 

This dish is usually served as an hors-d’ceuvre. 

Ingredients: 4 herrings with roes, 1 gill of white wine, 2 
tablespoons of sour cream, 2 or 3 tablespoons of vinegar, 
1 onion, 1 clove of garlic, 1 teaspoon of French mustard, 
the yolks of 2 hard-boiled eggs, mixed herbs, a little pap- 
rika, peppercorns and salt. 

Method: Soak the herrings in milk for about 1 hour. 
Put the wine and vinegar in a saucepan with the fish and, 
if necessary, add a little water. Add the sliced onion, the 
chopped garlic, herbs and a few peppercorns. Bring to the 
boil and simmer till the herrings are tender — this will not 
take more than a few minutes. Remove from the stock and, 
when cold, cover with a sauce made with a little of the stock, 
the sour cream, the yolks of egg, mustard, paprika and salt, 
all thoroughly mixed. 



% 

FLAKI 

(Tripe) 

Clean the tripe and wash in several waters. Blanch it in 
boiling salted water, drain and wash again in cold water. 
Put the tripe in a saucepan of boiling water and simmer for 
5 to 6 hours. Remove from the water and cut in 2 inch 
lengths. Melt 3 02s. of butter in a saucepan, stir in 2 ozs. 
of flour and, when brown, dilute with a few tablespoons 
of stock. Add this roux to 2 quarts of stock, with 2 carrqts, 
1 onion, 2 sticks of celery, all sliced, mixed herbs, a little 
ginger, nutmeg, cloves, salt, pepper and cayenne. Bring 
to the boil and simmer for 1 5 minutes. Then add the tripe, 
cover and simmer for several hours till tender. Serve with 
chopped marjoram and grated Gruy£re cheese. 
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KUROPATWY TLUMIONE W LISQACH 
WINDGRONOWYCH 
(Partridges in vine leaves) 

This is a delightful way of cooking young partridges, and 
the flavour imparted by the vine leaves is most pleasing. 
Wrap the partridges, previously seasoned with salt and 
pepper, in 2 large vine leaves, and tie them with string. 
Put them in an earthenware casserole or in a saucepan, 
closely packed, with £ lb. of butter, 1 tablespoon of flour, 
and a litde more salt and pepper. Cover closely, and seal 
the lid with a band of paste. Put in a moderate oven for 
30 to 40 minutes, according to the size of the birds, and do 
not uncover till ready to serve. A potato pur6e is eaten 
with this dish. 



% 



BIGOS 

(Sauerkraut with meat, game, etc.) 

This is a typically Polish dish and is extremely popular 
throughout the country. It will keep for weeks, and is a 
favourite dish for shooting expeditions, being warmed up 
on a wooden fire in the forests. 

Ingredients: lbs. of sauerkraut, 6 ozs. of any kinds of 

mixed cooked meat, including poultry and game, 4 ozs. of 
pork sausages, 1 or 2 apples, cut in dice, 1 oz. of gammon, 2 
ozs. of lard, 2 tablespoons of flour, a few tablespoons of meat 
glaze, 2 tablespoons of tomato purde, 1 onion, 1 tumbler of 
vodka, 1 glass of either white or red wine. 

Method: Wash the sauerkraut and blanch it in boiling 
water, and drain. Melt the lard in a saucepan and, when hot, 
fry the chopped onion till brown, adding the flour. Then 
add some of the meat glaze, tomato pur£e, vodka and wine. 
Mix well. Put a layer of sauerkraut in an earthenware 
casserole, cover with a layer of the different meats and the 
sausage, cut in small slices, and the diced apples. Moisten 
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with a little more meat glaze and wine, and continue the 
process till the casserole is filled. Covet closely and simmer 
for 2 hours, shaking the casserole occasionally. Set aside and 
use as required. Unlike most dishes, this is said to improve 
the more often it is re-heated. 

%. 

UDZIEC SARNI DUSZONY 
(Braised or stewed venison) 

Ingredients: Haunch of venison, a litde less than \ pint of 
sour cream, the same of meat glaze, the same of red wine, 
| lb. of butter, z ozs. of flour, 2 or 3 lumps of sugar, 1 
onion, 12 shallots, salt, pepper and a few cloves. 

Method: Soak the venison for 2 or 3 days in the following 
marinade, turning it occasionally: i| quarts of white wine, 
1 pint of vinegar, \ pint of olive oil, 4 ozs. of sliced carrots, 
4 ozs. of sliced onions, 2 sticks of celery, 2 cloves of garlic, 3 
sprigs of parsley, 1 small bayleaf, peppercorns, a few 
cloves. 

Remove the venison from the marinade and wipe over 
with a cloth. Melt the butter and brown the meat evenly 
on all sides. Fry the onion in the same butter, then stir in 
the meat glaze, ^ pint of the marinade, the red wine and the 
sugar. Cover closely and simmer very gently for several 
hours till the meat is tender. Before serving, strain the 
sauce, thicken with a little flour, and add the sour cream. 
Cut the meat in slices and pour the sauce over it. Garnish 
with the shallots, lighdy browned in butter. Boiled potatoes 
are often served with this dish. 

% 

PROSIAK FASZEROW ANY 
(Stuffed sucking pig) 

This is the great Easter dish in Poland, and Easter is not 
Easter without stuffed sucking pig. The sucking pig sho 
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not be over 6 weeks old. It is stuffed with the following 
uncooked ingredients: 2 goose livers, 6 02s. of truffles or 
mushrooms^ 2 onions, a few tablespoons of meat glaze, 2 raw 
eggs, parsley, dill, marjoram, tarragon, 6 02s. of butter, salt 
and pepper. The ingredients should be chopped, and the 
butter and meat glaze melted. ‘Mix all in a basin, stuff the 
pig and sew it up. Roast for 1 to i£ hours, or till well done, 
basting frequently. When ready, serve with a pur£e of 
potatoes mixed with cream, and serve the strained bastings 
as sauce. 



% 

KOLDUNY 

(Forcemeat dumplings for soups) 

Make a paste with 10 02s. of flour, 1 02. of butter, and a 
little water. Work well and roll out very thinly. . Cut into z\ 
to 3 inch rounds, and on each round put a little of the follow- 
ing mixture: Chopped filletrof beef, mutton, kidney fat, meat 
glaze, a little onion, chopped and cooked in butter, with a 
seasoning of chopped marjoram, salt and pepper, and 1 or 2 
eggs to bind. Fold the paste over this stuffing and press 
down the edges. 

Poach the kolduny in boiling salted water for 10 minutes, 
or till they rise to the surface. Serve in boiling bortch or 
stock. 

This is a Lithuanian dish, but is very popular in Poland 
and Russia. 



% 

GRZYBY W SMIETANIE 
(Mushrooms with sour cream) 

This, like most mushroom dishes, is very popular in 
Poland, and is served with meat, or as an hors-d’oeuvre. 
Ingredients: lbs. of mushrooms, § pint of sour cream, 
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3 02s. of butter, 2 tablespoons of milk, 1 onion, salt, pepper 
and a little paprika. F 

Method: Brown the chopped onion in the butter, sprinkle 
with flour brown and add the milk gradually. Bring to the 
boil and add the sliced mushrooms. Season with salt, pepper 
and paprika, simmer, and add half the sour cream and cook 
very gently till the mushrooms are tender. Before serving, 
stir in the remaining sour cream. 



PIECZARKI ZRUSZTU 
(Mushrooms) 

This is a novel way of cooking mushrooms, but the great- 
est care should be exercised as they are apt to bum. The 
mushrooms are washed, well dried, their stalks removed, 
but they are not peeled. Put them in a hot pan without any 
liquid and cook in a slow oven till tender. The pan should 
be frequently shaken. They are then placed on a hot dish, 
and melted butter, seasoned with salt and pepper, is poured 
over them. 



PIECZARKI FASZEROWANE 
(Stuffed mushrooms) 

Ingredients: lbs. of mushrooms, 1 chicken or duck 

liver, 6 02s. of butter, 3 02s. of pickled ox tongue, 3 02s. of 
meat gla2e, 1 egg, \ an onion, 1 lemon, salt, pepper and a 
little paprika. 

Method: Trim the mushrooms, peel and boil them in salted 
water with the juice of a lemon. As soon as the water comes 
to the boil, remove the mushrooms. Pick out all the small 
mushrooms. Chop these, adding the stalks, the chicken liver, 
etc., and the chopped onion, browned in butter. Mix all 
well, season, place a layer of this stuffing on each large 
mushroom, and bake in the oven, basting with butter, for 
25 to 30 minutes, till the mushrooms are tender. 
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OGORld ZAPIEKANE 
(Baked cucumbers) 

Take i 2 pickling cucumbers, peel and .steam them. Put 
them in a fireproof dish, cover with Bechamel (see page 80) 
or White sauce, sprinkle with grated Parmesan cheese and 
breadcrumbs, salt and pepper. Dot with pats of butter and 
put in the oven to brown. This is served as a hot hors- 
d’oeuvre. 

% 

OGORKI FAS ZERO WANE 
(Cold stuffed cucumber) 

This consists of cucumbers, peeled and cut in z\ to 3 
inch lengths and stuffed with pate of hare or any game, with 
chopped truffles, moistened with mayonnaise. 

RACUSZKI Z KARTOFLI 
(Potato pancakes) 

Ingredients: 1 lb. and 6 02. of potatoes/ £ pint, or a little 
more, of milk, 3 eggs, 2 tablespoons of butter, cinnamon and 
sugar. 

Method: Boil the potatoes, rub them through a sieve into 
a basin and mix with the milk, the yolks of eggs, grated cin- 
namon, sugar to taste, and the whites beaten to a stiff snow. 
Beat into a light batter, and cook in the same manner as 
very thin pancakes. They are sometimes made without 
sugar, and sprinkled with grated cheese. 

NALESNIKI 
(Polish pancakes) 

Ingredients: f of a pint of milk, just under a £ pint of water, 
12 02s. of flour, 2 02s. of sugar (optional), 2 02s. of clarified 
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butter, i tablespoon of brandy or curagao, 4 eggs, a pinch ol 
yeast, a good pinch of salt. 

Method: Mix the flour and the yolks of egg, add a little 
less than 1 02. of clarified butter, the yeast, milk and other 
ingredients. Mix thoroughly and let stand for 1 night. 
Before using, add the whites of egg, beaten to a stiff froth. 
Proceed as in making pancakes, using the remainder of the 
clarified butter for cooking them. 

These pancakes are filled with all manner of fillings — 
cooked meat, cheese, sour cream, jam, etc. They are then 
folded and fried in a little butter. 

3C 

KISIEL OWOCOWY 

This is a typically Slay dish and is found in all Slav 
countries. It consists of fruit juice, thickened with a little 
potato flour. This is added to a light syrup made with sugar 
and water. The mixture is stirred continuously over a slow 
fire till it is easily detached from the sides of the pan. It is 
then put on a glass dish and, when cool, put on ice. It is 
served with cream and sugar. 
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Introduction 

The extensive use made of salted meats and fish in Norway 
is characteristic of all the Northern peoples, and is probably 
due to climatic conditions. Although there are many 
excellent dishes from Norway, the cooking is, on the whole, 
plain, and closely akin to that of England. They eat an 
enormous amount of fish, many people having meat only 
occasionally or as a special luxury. In the fish markets in 
Bergen, many different kinds of fish can be bought alive, 
being kept in tanks, and the housewife or cook makes it 
a point to go and select her particular fish, which is gaily 
swimming in a tank, little knowing the fate which awaits it, 
or that it will shortly be made into Fiskefarce or Fisk- 
pudding. The Norwegians like their fish extremely 
fresh — fresher indeed than it is possible to get in any 
European capitals, but they also have a liking for “high” 
fish, a taste which they share with some of the peoples of the 
East. Trout kept in jars for two months, in salt, till they 
begin to decay remind me of what the witty Madame de 
Metternich said about a woman’s age: “The age of fifty is 
young for a cathedral, but old for a woman” — and so we 
might say that two months is young for a mummy but old 
for a trout. It is probably only a matter of prejudice on our 
part, and just as many of us enjoy Bombay duck, so we 
might learn to like Norwegian Rak0rret-Raketrout. 

Reindeer are eaten in Norway, and smoked reindeer 
tongues are considered a great delicacy. The Norwegians 
have a great liking for smoked meats of every description, 
and smoked mutton is a popular dish. 

The hours of meals vary in different parts of Norway, the 
most usual being a light breakfast in the morning, dinner 
between 2 and 3 in the afternoon, and supper at 8 o clock. 
But in Oslo they have breakfast in the morning and no meal 
till 6 o’clock. Tea is not a customary meal in Norway. 

v 
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Among the best things which Norway gives us in the 
way of typical dishes are all manner of dainty and unusual 
hors-d’oeuvre, which are served at a side table, as in Russia. 
There is an abundance of smoked salmon, salted herrings, 
served in various ways, Norwegian anchovies and shell fish 
of every description. These are often served with the 
delicious Norwegian rye bread, and these tasty morsels are 
dished up in a most attractive manner. 



=£ % 

% 

SM0RGAAS 

(Hors-d’oeuvre) 

There are all manner of dainty and tasty Norwegian hors- 
d’oeuvre which are not only pleasant to eat but very nice to 
look at. One consists of hard-boiled eggs, cut in half cross- 
wise. The yolk is carefully removed and a small slice cut 
from the bottom of each white, so that it will stand. Prawns 
are hung by their tails all around the whites of egg, the egg 
itself being filled with the pounded yolk, mixed with pounded 
Norwegian anchovies and a little butter. 

Another egg hors-d’oeuvre is made with hard-boiled eggs, 
left whole, with only a small slice cut from the bottom of 
each egg, so that they will stand upright. Over each egg half 
a tomato, with a little of the pulp removed, is placed top 
upwards, so that it has the appearance of some fantastic 
mushroom. This is served with Russian salad or with a hot 
puree of spinach. 

A simple but very typical hors-d’oeuvre is made with 
rounds of buttered rye bread, with a slice of hard-boiled 
egg in the centre, and all around it Norwegian anchovies, 
previously skinned and boned. A popular open sandwich 
consists of buttered white bread, cut in various shapes and 
garnished with prawns in aspic. 
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STLDESALAT 

(Herring salad) 

There is very little difference between the various herring 
salads which are so popular in Norway, Sweden, Russia 
and Germany, either served as hors-d’oeuvre, or as a salad 
course. The difference would seem to be more in the way 
these salads are dressed than in the actual ingredients. 

In Norway, herring salad is made as follows: Soak io salt 
herrings in cold water for 5 to 6 hours. Remove from the 
water and dry the fish. Take the same weight of cooked 
veal, the same of potatoes, beetroot and apples and 2 small 
pickled cucumbers. Cut all the ingredients in small cubes 
and put in the salad bowl. Mix z tablespoons of vinegar 
with z of oil, a little sugar, 1 wineglass of claret, and the juice 
from the beetroot. Pour this dressing over the salad and 
let stand for 12 hours. Before serving, cover with a sauce 
made with 2 tablespoons of oil and 2 of vinegar, seasoned 
with salt and pepper. The oil and vinegar are put in a 
small saucepan, which is stood in a larger one, in boiling 
water. The oil and vinegar are stirred till the mixture 
becomes quite thick. Garnish the salad with hard-boiled 
egg and beetroot. 

SUR SILD 
(Sour herring) 

This is another favourite Norwegian hors-d’oeuvre. Put 
3 large salt herrings in cold water and soak for 12 hours. 
Dry the fish, skin and bone them, and cut into inch lengths. 
Put a layer of the fish in a glass dish, cover with a layer of 
sliced onions, and put alternate layers of fish and onions till 
the dish is full. Cover with § of vinegar to J of water, and 
stand in a cool place for 1 2 hours or even longer. For serving, 
remove the fish from the vinegar, and garnish with a little 
sliced onion. Fish thus prepared will keep for several weeks. 
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R 0 KELAX 
(Smoked salmon) 

This, of course, is a very typical Norwegian hors-d’oeuvre. 
Salmon fishing is one of the great sports of Norway and it 
is customary to prepare your salmon in a certain way before 
having it smoked. There are various ways of doing this, 
and some families have their own method. The salmon is 
carefully filleted, starting from the head, and cutting f 
downwards towards the tail. The fillets, skin side down- 
wards, are then laid on a large wooden tray or platter, freely 
sprinkled with salt. The fillets are also freely sprinkled 
with more salt and then covered with sugar, which should 
be well moistened with brandy. Let the fish stand like this 
for 2 or 3 hours. Then cover with more salt and stand for 
2 to z\ days, according to the size of the fish.' It is lastly 
sent to be lightly smoked. 



FISKESUPPE 
(Fish soup) 

This very plain fish soup is most popular in Norway. It 
is generally made with coal-fish, which is very abundant in 
the waters around Norway. This fish, which is sometimes 
called green cod or black pollock, has a wide range, nearly 
coinciding with that of cod, although it is occasionally 
found in the Mediterranean. 

For 6 people, take 5 lbs. of small coal-fish, about 10 to 
15 inches in length, clean thoroughly, and cut into large 
pieces. Put them in a saucepan with z\ quarts of salted 
water, bring to the boil and simmer for 2 \ to 3 hours. Strain 
the stock, thicken with a white roux , made with 1 tablespoon 
of butter and 1 of flour, and flavour with Marsala wine. 
This same soup is sometimes served as a brown soup, by 
browning the flour and butter which are added to it. It is 
then seasoned with cayenne pepper, and less wine is added. 
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0 LLEBROD 
(Beer bread) 

This is especially popular in the eastern part of Norway. 
Put i -bottle of light beer in a saucepan with \ pint of 
water, just under \ pint of cream, the yolks of 2 eggs and 
sugar to taste. Set on a slow fire, whip till very light, and 
remove from the fire when about to boil. Serve with croutons 
or dice of fried bread. 



R 0 KELAX I VAND SAS 
(Smoked salmon in water sauce) 

Take 3 lbs. of fresh salmon, cut from the thick middle 
part, and fillet it. Wash the fish with a damp cloth, lay it on 
a dish, cover it with salt and sugar and stand in a cold place 
for 24 hours. Carefully remove all the salt from the fish and 
send it to be lightly smoked. 

Cut the smoked salmon in rather thick slices, dip lightly 
in flour, put it in an earthenware casserole, cover with cold 
water, add a few pieces of butter, and sprinkle very freely 
with parsley. Bring to the boil and simmer slowly till the 
fish is tender. Remove the fish from the casserole, and let the 
sauce reduce till it begins to thicken. Season with salt and a 
little sugar, put the fish back in the casserole and serve. 

FISKEFARCE 
(Fish forcemeat) 

This popular fish forcemeat can be put to many uses. It 
can be used for making fish balls, which are poached in 
water, or for making fish pudding. It is sometimes served in 
small individual china or earthenware dishes, for dinner 
parties, when it is cooked in the oven for 20 minutes and 
decorated with a slice of truffle to give this homely dish .a 
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“party l ike” appearance. Its plainness is also disguised by a 
rich white wine sauce, highly flavoured with chopped truffles 
and mushrooms. For 6 people the forcemeat is made with 
3 1 lbs. of very fresh haddock. The fish is skinned and boned, 
and pounded in a mortar with i tablespoon of potato flour, 
i of wheat flour, i level tablespoon of salt, \ a teaspoon of 
pepper and £ . lb. of butter. It should be pounded for 20 
minutes to a perfectly smooth and well blended paste. Three 
pints of milk are now added to the paste very gradually and 
carefully — 2 tablespoons at a time at the start. On this 
gradual adding of the milk depends the successful making of 
Fiskefarce. The mixture can then be used in the various ways 
already described. 

RAK 0 RRET-RAKE TROUT 
(Trout) 

The friend who kindly sent me from Norway this recipe 
of a popular Norwegian dish wrote in brackets at the end: 
“A man’s dish.” She dislikes it intensely, while to her 
husband, who is a keen sportsman and fisherman, it is a 
great relish. The one subject of dissension between an 
otherwise united couplel 

Although in England many of us have a taste for high 
game, high fish is, to say the least, not exactly popular. 
It finds favour, however, with many other peoples besides 
the Norwegians, to whom our delicious “jumping” Blue 
Dorset Cheese or our ripe Stilton might be as repulsive 
as the “stinking fish” of Erasmus is to us. Perhaps it is 
not as bad as it sounds. 

Trout are used for this particular dish. They are cleaned, 
but should not be washed, and freed of all blood. Salt is 
put inside the fish, which are packed in a wide-mouthed 
jar with a little sugar and a handful of salt. A few pieces of 
wood are put over the jar with a heavy weight over them. 
More fish can be added to the same jar after one week. It 
is generally used after 2 months. “The fish must not be too 
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salt, on the other hand it must not smell” — says the sender 
of the recipe. In other words, it must be a point y and only 
connoisseurs can judge by their sense of smell whether it 
has attained the right degree of maturity. It is served cold 
with Norwegian Flatbrod (flat bread) and butter, or some- 
times with hot boiled potatoes. 

PLUKFISK 
(Minced fish) 

This consists of a plateful of cooked potatoes and a plate- 
ful of boiled fish, both finely chopped and mixed, and cooked 
for a few minutes in a sauce made by melting z\ ozs. of butter 
in a saucepan, adding z ozs. of flour and, when worked to a 
smooth paste, without browning, adding gradually f pint 
of hot milk and seasoning with salt, pepper and nutmeg. 

% 

KYLLING 

(Chicken) 

They have a characteristic way of cooking chickens in 
Norway. They are stuffed with a plentiful amount of butter 
and parsley and put in an iron pan and cooked to a nice 
brown in plenty of butter. The chickens are simmered 
very gently for 2 to 3 hours, according to their size, and 
a few minutes before serving a little hot water is added to 
the pan to “divide” the sauce, scraping the pan with a spoon, 
so that the thick part of the bastings will be detached. 
This thick and clear sauce (without any addition of flour) 
is served with the chicken. 
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RYPER 

(Ptarmigan) 

Ptarmigan are extensively eaten in Norway and the 
following is one of the most popular ways of cooking them. 
The birds are well browned in butter, and f of a pint of sour 
cream (which is cheap, plentiful and popular in Norway, just 
as it is in Russia) is added gradually. Simmer for 2% to 3 
hours. Remove the birds from the sauce, let this reduce a 
little, and pour it over the birds. 

% 

AARFUGL 
(Black game) 

This is cooked in the same manner as the ptarmigan. 
These small birds are drawn, and the liver, etc., finely chopped 
and added to the sauce. 

Snipe are also cooked in this manner, but using equal 
parts of fresh and sour cream. 

% 

DYRERYG 

(Venison) 

The fillets are removed from the animal’s back and soaked 
in vinegar and water for several hours. Dry thoroughly 
and lard with thin strips of larding fat. Cook in the same 
manner as ptarmigan, with butter and sour cream. 

K J 0 DPUDDING or KJ 0 DFARCE 
(Meat pudding or Forcemeat) 

This is made in exactly the same manner as the fish force- 
meat (see page 42 1) with any kind of meat. One of the 
popular ways of using it is to make it into a pudding, which 
is served with plain macaroni and tomato sauce. 
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R 0 MMESALAT 
(Salad with sour cream) 

This salad dressing, which is used for lettuce salad, con- 
sists of f of a pint of sour cream mixed with z teaspoons of 
vinegar and i of sugar. The lettuce salad is garnished with 
hard-boiled eggs. 

% 

SPEKELAAR 
(Smoked mutton) 

This is another very characteristic Norwegian dish. The 
legs of mutton used are generally about 8 or 9 lbs. They 
are well rubbed over with 5 handsful of salt, mixed with 1 
tablespoon of sugar, and 1 of saltpetre. They are then put 
on a wooden tray and left standing for 3 days, being fre- 
quently turned. They are dried, but not too much and sent 
to be smoked. When smoked, the legs of mutton should 
be hung in a dry cool place with plenty of fresh air. When 
done in October, they should hang till June. If they appear 
to get mouldy they should be carefully wiped with a cloth. 
This smoked mutton is cut into thin slices and can be eaten 
uncooked with scrambled eggs. After hanging for only a 
month or two the leg of mutton can be boiled and served 
with different kinds of vegetables. 

« 

LETSPRAENGT LAMMBRYST 
(Slighdy salted lamb’s breast) 

Rub the lamb’s breast over with 3 tablespoons of salt, 
1 teaspoon of saltpetre, and 1 tablespoon of sugar — for 
3 \ lbs. of meat. Stand for 4 to 5 days, turning every day. 
Boil and serve with mixed vegetables. 
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SYLTEKJ 0 D 
(Chops in aspic) 

Take 6 or 7 lbs. of mutton chops, remove the fat and trim 
them neatly. Boil till quite tender. Pack the chops in jars, 
putting 4 or 5 in each jar. Strain the water in which the 
chops were boiled and, to each quart, add nine sheets of 
gelatine and 6 tablespoons of vinegar. Bring to the boil, 
strain and, when cold, clarify with white of egg and egg 
shells. Pour over the cutlets and do not cover the jars till 
the mixture has set in a firm jelly, which should be quite 
transparent. This will keep for some weeks. 






VAFLER 

(Waffles) 

The sour cream gives these Norwegian waffles a delicious 
flavour. The batter consists of 4 well-beaten eggs, 2 to 3 
tab’espoons of sugar, £ lb. of flour, and 1 pint of sour cream, 
all beaten together till quite light. They are cooked in the 
usual manner in waffle irons. They are often eaten with 
coffee for breakfast. 

BERUNES MANDELBUND 
(Almond cake) 

Beat the white of 10 eggs to a very stiff froth, add gradually 
1 lb. pf sugar and 1 lb. of almonds, previously blanched and 
pounded in a mortar. Put in a well-buttered tin and dry in a 
cool oven for 2 hours* When done, cut in half to make 2 
cakes. Sprinkle with a little Madeira, cover with skinned and 
cored boiled apples, left whole, and over the cakes pour the 
following sauce: Beat the yolks of the 10 eggs with just under 
\ lb. of sugar, flavour with vanilla, put on a slow fire and 
stir in i£ pints of cream. This very rich cake is garnished 
with whipped cream. 
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Introduction 

Although Swedish cookery is similar in many respects to 
Norwegian cookery, there is the same marked difference 
between the two cuisines as the difference of temperament 
between the Norwegians and Swedes, the latter being more 
vivacious and light-hearted. They take a keen interest in 
food and in cookery and are extremely proud of their 
national dishes. In the midlands and the south the food 
of the people is plentiful and good, but in remote parts of 
the north food is sometimes scarce in winter and meat is 
rarely eaten. In the rural districts one of the staple articles 
of diet is rye bread, made into somewhat hard, flat cakes — 
knackebrod. 

Among the well-to-do classes, the custom of partaking of 
hors d’ceuvre before meals is as prevalent as in Norway and 
Russia. The Smorgasbord is almost a national institution 
in Sweden. A number of small dishes containing all manner 
of delicacies — anchovies, smoked salmon, herrings in vine- 
gar, herring salad, various kinds of slices of meat, are placed 
on a side table and these are eaten with bread and butter 
and a glass of spirits. 

Swedish cooking is somewhat plain, and we find none of 
the intricacies of French and Italian cooking. Dill is the 
characteristic flavouring herb, and is put to many uses. They 
make some excellent breads, one of the best being the 
Limpa. 

I am greatly indebted to Mrs. Kreuger, the proprietress of 
the Ellikan Tea Rooms, London, where the excellent fare 
is typically Swedish, for her kindness in supplying me with 
so much information concerning Swedish cookery — and I 
must also thank her for initiating me to Limpa, which is 
one of the most delicious “cake-breads” I have ever tasted. 
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SILLSALAD 
(Herring salad) 

This is practically the same as the Norwegian herring 
salad, the chief difference being in the manner in which the 
salad is dressed. The ingredients consist of i| lbs. of salt 
herrings, 2 cups of cold boiled meat, z cups of cold roast 
meat, z cups of cooked beetroot, z\ cups of cold boiled 
potatoes, i pickled cucumber, z raw apples, 4 to 6 table- 
spoons of vinegar, a pinch of white pepper, a pinch of sugar, 
and z hard-boiled eggs, as a garnish. The ingredients 
are all cut in small pieces and mixed with the vinegar. The 
herrings are previously soaked for 12 hours and skinned 
and boned before being chopped. The salad is served with 
cream, mixed with a little beetroot juice. 



% 

INLAGT SILL 
(Herrings in vinegar) 

For 6 people: 2 salt herrings, 3 to 4 tablespoons of vinegar, 
1 1 tablespoons of sugar, \ teaspoon of white pepper, 2 
tablespoons of chopped onions. 

Soak the herrings in cold water for 12 hours, dry them, 
and remove skin and bones. Cut into narrow strips and 
arrange in a dish. Mix the vinegar with the sugar ..and 
pepper and pour over the fish. Garnish with the chopped 
onion. 



% 

anjovislada 

(Anchovy omelet) 

The word “omelet” is not used in the same sense as it is 
commonly used by the French and English, and I should 
be more inclined to describe this dish as “baked anchovies.” 
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The ingredients are 15 anchovies, 4 cooked potatoes, 2 
tablespoons of butter, 1 tablespoon of chopped parsley, z 
tablespoons of brown breadcrumbs. 

Butter a pie dish and sprinkle with breadcrumbs. Arrange 
in the dish alternate layers of sliced potatoes and anchovies, 
previously cleaned, finishing with a layer of potatoes. 
Sprinkle the top with breadcrumbs and parsley, dot with 
pats of butter and brown in a moderate oven. 

SKINKLADA 
(Ham omelet a la suedoise) 

This simple but excellent dish can also be made with 
anchovies or smoked salmon as well as with bacon. 

Butter a pie dish and put in z ozs. of bacon, cut in dice. 
Beat up 2 eggs with 2 small cups of milk, season with a little 
salt and pour the mixture over the bacon. Put in a moderate 
oven till quite set. 



KALSOPPA MED FRIKADELLER 
(Cabbage soup with meat croquettes) 

Ingredients: 1 cabbage, 3 tablespoons of butter, 1 table- 
spoon of golden syrup, 3 quarts of good stock, 8 to 10 
peppercorns. 

Method: Remove the outer and coarse leaves of the 
cabbage and the ribs. Chop the cabbage and cook in butter 
to a light brown. Add the syrup, and stir continuously till 
the syrup is thoroughly brown, being careful not to let it 
get too dark. Add the stock and the peppercorns, cover, 
and simmer for about z\ to 3 hours. Serve with Frikadeller 
(see following recipe). 
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FRIKADELLER 
(Meat croquettes) 

These are always served with the foregoing cabbage 
soup. For this the ingredients required are: J lb. of minced 
beef, 2 tablespoons of butter, i tablespoon of breadcrumbs, 
£ a breakfast cup of milk, i teaspoon of potato flour, 2 
teaspoons of salt, £ of pepper. 

Put the beef three times through the mincer, mix with 
the butter, breadcrumbs, potato flour, and the milk, and 
season with salt and pepper. The mixture should be quite 
smooth. Shape into very small balls, and boil in salted 
water for about 10 minutes. 



% 

SILLBULLAR 
(Herring croquettes) 

Ingredients: 2 salt herrings, i| lbs. of cold cooked potatoes, 
cups of cooked meat, 1 cup of milk, 1 cup of brown 
breadcrumbs, 3 tablespoons of butter, \ a teaspoon of white 
pepper, lard for frying. 

Method: Soak the herrings in cold water overnight. Dry, 
skin and bone them. Chop very finely, as well as the 
potatoes, add the chopped meat, the milk, and season with 
pepper. Shape into round croquettes, roll in brown bread- 
crumbs and fry to a golden brown in hot lard. Serve with 
currant sauce (see following recipe). 



% 



KORINT SAS 
(Currant sauce) 

Ingredients: 3 tablespoons of currants, 3 cupsful of water, 
1 tablespoon of butter, 2 tablespoons of flour, \ tablespoon 
of golden syrup, 1 tablespoon of vinegar, a little sugar and 
salt. 
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Method: Clean and rinse the currants in warm water and 
boil till tender. When soft, drain, but keep the water in 
which they were boiled. Melt the butter, and stir in the 
flour but without browning. Add gradually the water in 
which the currants were boiled. Stir in the golden syrup, 
flavour with the vinegar, sugar and salt, and simmer for 
about io to 15 minutes. 



LAXPUDDING 
(Salmon pudding) 

This is made with salt salmon, prepared by rubbing the 
fish thoroughly with salt and letting it stand for 24 hours. 

The ingredients are: 1 lb. of salt salmon, 1 \ lbs. of boiled 
potatoes, 3 breakfast cups of milk, 2 tablespoons of bread- 
crumbs, 1 teaspoon of butter, 3 eggs. 

Slice the salmon and the potatoes and put alternate layers 
in a pie dish, beginning and ending with the potatoes. 
Whip the eggs and milk together and pour over the pudding 
with 1 teaspoon of melted butter. Sprinkle with breadcrumbs 
and bake in a moderate oven for about 30 minutes. Serve 
with melted butter. 



% 

FISKFARS 

(Mousse of fish) 

Ingredients: lbs. of fresh haddock, 10 02s. of butter, 2 

02s. of flour, 1 gill of cream, 4 eggs, 1 tablespoon of salt, 
$ a teaspoon of pepper, a little sugar. 

Method: Wash and dry the fish and remove skin and 
bones. Put the fish and butter through the mincer three 
times, and afterwards pound in a mortar to a perfectly 
smooth, creamy paste. Mix the yolks of egg in a basin 
with half the cream, adding the flour, salt, pepper and 
sugar. Then mix in alternately the fish mixture and the 
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cream, and work for about i hour. Add finally the stiffly 
beaten whites of egg and pour the mixture into a buttered 
pie dish with breadcrumbs. The pie dish should be stood in 
boiling water and the mixture steamed for about i hour. 
It is served with either lobster or mushroom sauce (see 
following recipes). 

HUMMER SAS 
(Lobster sauce) 

Ingredients: Cooked lobster meat, i tablespoon of butter, 
2 of flour, fish stock or milk, the yolk of i egg, salt and 
pepper. 

Method: Melt the butter in a small saucepan, stir in the 
flour, but without browning, and add the hot fish stock or 
milk gradually, stirring continuously. Season with salt 
and pepper, add the chopped lobster and the yolk of egg, 
previously mixed with a few tablespoons of the warm sauce. 
Simmer for a few minutes without boiling. 

SVAMP SAS 
(Mushroom sauce) 

This is made in the same manner as lobster sauce, using 
chopped cooked mushrooms instead of lobster, and using 
the water in which the mushrooms were boiled instead of 
fish stock. 

% 

KOTTBULLAR 
(Meat balls) 

For 6 people: £ lb. of minced beef, £ lb. of minced veal, 
2 02s. of minced pork, 2 or 3 cups of milk, 1 or 2 eggs, \ a cup 
of breadcrumbs, 2 tablespoons of finely chopped onion, 4 
tablespoons of butter, salt and pepper. 
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Put the meat three times through the mincer. Beat the 
eggs with the milk, add the breadcrumbs and let them soak 
till they swell. Fry the chopped onions to a golden brown. 
Mix the meat with the breadcrumbs, work well together, 
and add the onion, seasoning with salt and pepper. Shape 
into small balls and fry in butter. When brown, add i cupful 
of boiling water and simmer for 1 5 minutes. 

HACKAD BIFF MED LOK 
(Minced steak and onions) 

For 6 people: 2 lbs. of raw minced beef, 1 sliced onion, 
butter, stock or water, salt and pepper. 

Put the meat through the mincer 2 or 3 times, season with 
salt and pepper and shape into flat cakes. Fry them in hot 
butter, allowing about 1 minute to each side. Put them on a 
hot dish, and cover with the onion, sliced and previously 
fried to a golden brown in butter. Put a little boiling water 
in the pan in which the meat cakes were fried, mix with the 
fat, and pour over the dish. 



% 



KALVK Y CKLING 
(Veal a la suedoise) 

For 6 people: 3 lbs. of fillet of veal, 1 gill of cream, 3 
tablespoons of butter, parsley, salt and pepper. 

Cut the fillet into slices and flatten these. Season with 
salt and pepper. Chop the parsley coarsely and work with 2 
tablespoons of butter. Divide this into as many pats of 
butter as there are slices of meat. Put one on each slice, 
roll the meat around it and tie. Brown the meat in butter, 
then add stock or water, but not enough to cover, and 
simmer till the meat is tender. Remove the string, put the 
rolled slices on a hot dish, strain the sauce left in the pan, 
mix it with the cream, and pour over the meat. 
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DILLKOTT PA LAMM 
(Boiled lamb in dill sauce) 

Boil 5 lbs. of the best end neck of lamb in 2 quarts of 
salted water, with a few dill stalks. Cover the saucepan and 
simmer for 2 hours. When done, divide in somewhat large 
pieces and serve with dill sauce. 

% 

DILL-SAS 
(Dill sauce) 

Mix i tablespoon of hot butter with z of flour, without 
browning, and add gradually i pint of hot stock. Season 
with z tablespoons of dill-salt, or fresh dill when available, 
i £ tablespoons of vinegar, z teaspoons of sugar, and a little 
salt. Stir all well and finally add i yolk of egg, previously 
mixed with a little of the sauce. 

FLASKPANNKAKA 
(Pickled pork pancake) 

Ingredients: 3 02s. of pickled pork or bacon, 2 eggs, z\ 
cups of flour, 1 quart of milk, salt. 

Method: Cut the meat in dice and fry till well browned. 
Beat the eggs and milk together, and add the flour, to which 
salt has been added, very gradually, so that the mixture will 
not be lumpy, and stir continuousfy. Rub a baking tin over 
with bacon fat, pour the mixture into it, adding the fried 
pickled pork, and bake in a warm oven for 45 minutes. 

ARTTER OCK FLASK 

(Pea soup and boiled pickled pork) 

Put 1 cupful of yellow peas, previously soaked for 12 
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hours, in 4 quarts of cold water, with a pinch of soda. 
Bring to the boil and add 1 lb. of pickled pork. Simmer for 
3 hours till quite thick. The meat is sliced and eaten with 
the pea soup or puree. 

PLATTAR 
(Swedish pancakes) 

Make a pancake batter with z\ cups of flour, 2 eggs, 1 
quart of milk, 4 tablespoons' of butter, £ teaspoon of salt. 
Mix the flour and salt together in a terrine or salad bowl, 
add the eggs, previously beaten with 2 cups of milk and, 
when the mixture is quite smooth, add half the melted butter 
and the remainder of the milk. Let the mixture stand for 1 
hour. Beat again just before using. Heat the pancake pan, 
put a little butter in it and make the pancakes in the usual 
manner. 
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GRADDVAFFLER 
(Swedish waffles) 

Whip 1 pint of sour cream till quite stiff, and add 3 cups 
of flour gradually, 2 02s of melted butter and 1 gill of water 
— in Sweden the equivalent amount of snow is used, and 
this is said to improve the waffles. Pour a little of the 
mixture on the well-greased and hot waffle iron and cook 
to a golden brown. Serve with sugar or jam. 

KRONANS KAKA 
(Crown cake) 

Ingredients: 3! 02s. of butter, n 02s. of castor sugar, 3 
egg s , 5 02s. of grated potatoes, 6 02s. of ground almonds. 

Method: Cream the butter and sugar with the yolks of 

436 




SWEDEN 



egg, add the grated potatoes, working the mixture for 30 
minutes. Add the ground almonds, mix thoroughly and 
finally add the whites of eggs, beaten to a stiff froth. Pour the 
mixture into a buttered cake tin, sprinkled with bread- 
crumbs, and bake in a fairly cool oven for about 45 minutes. 
Let it stand for 1 5 minutes before turning out. Lemon cream 
is served with this (see following recipe). 

% 

CITRON-KRAM 
(Lemon cream) 

Ingredients: 1 cup of sugar, 1 gill of white wine, 1 gill of 
water, 1 lemon, 6 yolks of eggs. 

Method: Mix the sugar, wine and grated rind of lemon, 
the lemon juice, and the yolks of eggs in a saucepan, and 
simmer, stirring continuously, till the cream begins to 
thicken. Remove from the fire and continue stirring till 
the cream is cool. 



LIMPA 

(Rye and treacle bread) 

This is a most delicious Swedish bread, and its consistency 
is almost that of cake. 

Ingredients: 1 quart of ale, 2 lbs. of coarse rye flour, 2 
quarts of milk, 3^ ozs. of yeast, 6 lbs. of white flour, 1 
quart of treacle, 2 tablespoons of fennel, 3 tablespoons of 
chopped orange peel, 7 ozs. of butter. 

Method: Warm the ale. Put the rye flour in a basin, and 
add the ale. Work for 15 minutes and let stand for 12 hours. 
Then add the lukewarm milk with the dissolved yeast and 
the white flour. Set aside till the dough has risen to double 
the original volume. Then work in the treacle, the chopped 
fennel and orange peel, and more white flour to make a very 
stiff dough. Let it rise once more. Shape into oblong loaves, 
put these on a cloth in a warm place to rise again and, when 
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well risen, brush them over with cold water and bake in a 
warm oven. They should be brushed over with cold water 
twice during the process of baking, and again on being 
taken out of the oven. They take about 40 minutes to bake. 

% 

KRAFTOR 

(Crayfish) 

The eating of crayfish is of such importance in the 
national life of Sweden that it deserves to be specially 
mentioned. The first of August is the date of the opening 
of the crayfish “season,” when the catching and importa- 
tion of these delectable little miniature lobsters is allowed. 
Just as in England the opening of the oyster season is 
ushered in by an oyster feast at Colchester, so in Stock- 
holm and throughout Sweden, the Kraftor celebrations 
last not only for one day but for several weeks. Gardens 
and balconies are gaily decorated with Chinese lanterns and 
paper garlands, and effigies of crayfish are to be seen every- 
where. There is no special way of cooking them — they are 
boiled and eaten cold with a little dill. 

Both in private houses and restaurants there is a special 
Kraftor outfit in the way of crockery and drinking vessels — 
for according to tradition the eating of each claw should 
be accompanied by the drinking of a small glass of schnapps. 
Crockery and drinking glasses or cups have a crayfish 
painted or engraved on them, and so have the paper servi- 
ettes which are an indispensable part of the Kraftor equip- 
ment. 

Kraftor parties are usually held in the open, as August is 
the last warm month in Sweden. The Swedes seem to be 
able to eat enormous quantities of crayfish at their Kraftor 
feasts, and plates with huge piles of empty shells are a 
familiar sight towards the end of the evening. In Stock- 
holm alone as many as one and a half million crayfish are 
sometimes consumed in one day. 
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IntroduEUon 

Danish cookery is essentially that of a people who require 
substantial food and who make it tasteful *by the use of 
contrasting ingredients. The Danes are large eaters, and one 
of the standing jokes in Denmark goes to prove this fact — 
their geese, which are of immense size and so fat that they 
roll home in the evening after having fed all day, are said 
to be a “difficult” dish, as “a goose is too much for one 
person, and too little for two.” Extensive use is made of 
various kinds of porridges and other filling foods. 

Although Danish cookery is reminiscent of that of 
Norway and Sweden, it undoubtedly has distinctive traits 
which make it entirely national and typical. 



% 

grOnkaal 

(Cabbage soup with pork) 

Put 3 to 4 lbs. of well scoured pork in a saucepan, cover 
with cold' water and bring to the boil. Skim thoroughly, 
add oz or 3 sliced carrots, 2 or 3 leeks, parsley and mixed 
herbs. Simmer for 3^ to 4 \ hours. Remove the outer leaves 
of the cabbage and the coarse ribs, and blanch in boiling 
salted water for 10 minutes. Remove from the water and 
drain thoroughly. Chop the cabbage finely, put in an 
earthenware casserole, sprinkle with a litde flour and add 
gradually the hot pork stock. Dish up the cabbage and 
garnish with the vegetables cut in small pieces and small 
potatoes, browned in butter and a little sugar. The pork 
is eaten with the soup. 
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GULE ARTER 
(Yellow split peas) 

Ingredients: i| lbs. of split peas, 2J lbs. of fresh pork, 1 
or 2 sticks of celery, 3 carrots, 4 leeks, 1 parsnip, thyme, 3 
quarts of water, salt. 

Method: Boil the pork as in the preceding recipe, adding 
the vegetables. Soak the peas in water for 12 hours and 
bring to the boil in the same water. Simmer till tender and 
the consistency of thick porridge. Add some of the pork 
stock gradually and serve with the chopped vegetables and 
the pork. 

% 

KRAASESUPPE 
(Giblet soup) 

This giblet soup is typically Danish, and is prepared as 
follows: Clean the giblets thoroughly and put in a saucepan 
with enough cold water to cover. Season with salt. Bring 
gradually to the boil, skim and simmer for 30 minutes, then 
add 2 or 3 sliced carrots, 1 or 2 sticks of celery, 1 or 2 leeks, 
2 or 3 sliced apples, a few prunes previously soaked. Simmer 
till the vegetables and fruit are quite tender, add a little 
sugar and vinegar and serve with flour dumplings. 

« 

MELBOLLER 
(Flour dumplings) 

Ingredients: 3 02s. of flour, 2 02s. of butter, 2 eggs, 1 
tablespoon of sugar, \ teaspoon of salt, a little over \ pint of 
water. 

Method: Melt the butter and add the flour, stirring con- 
tinuously. Then add the water and stir over a brisk fire till 
the mixture is easily detached from the sides of the pan 
and from the spoon. Remove the saucepan from the fire 
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and work the mixture for io minutes. Then add i egg and 
work weU for arpther 10 minutes. Mix in the other egg, 
and lastly stir in ihe sugar and salt. 

Drop one teaspoon of the mixture at a time in boiling 
water and poach till the dumplings rise to the surface. Put 
on a colander and pour cold water over them. 

HVTD SAGOSUPPE 
(White sago gruel) 

Ingredients: z\ ozs. of sago, i| quarts of water, 2 ozs. of 
raisins, 2 eggs, the juice of 1 lemon, | lb. of sugar, sherry. 

Method: Put the sago in a saucepan of boiling water, with 
the lemon juice, raisins and sugar, dnd boil for about 20 
minutes till the sago is transparent. Beat the eggs, put them 
in the soup tureen and add the sago soup gradually, mixing 
thoroughly. Add sherry according to taste. 

OllebrOd 

(Beer bread) 

Ingredients: 10 ozs. of rye bread, 1 gill of water, 2 pint 
bottles of pale ale, sugar, lemon peel, cream. 

Method: Cut the bread into dice and soak for 12 hours in 
the water and 1 bottle of beer. Put in a saucepan and simmer 
for 20 minutes. Rub through a sieve and put this pur£e 
in a saucepan on a slow fire and thin with the other bottle of 
beer. Add sugar to taste and a little lemon peel, and serve 
with thick cream. 
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BOGHVEDEGR 0 D 
(Buckwheat porridge) 

Ingredients: \ lb. of buckwheat or groats, i quart of milk, 
butter, sweet beer, sugar and cinnamon. 

Method: The buckwheat or groats are boiled slowly in the 
milk for at least i hour. They are then eaten with a large 
lump of cold butter in each plate and a little sweet beer. 
Add sugar and cinnamon to taste. 

FLOJLSGROD 
(Velvet porridge) 

Ingredients: \ lb. of flour, 6 02s. of butter, 3 pints of milk, 
1 gill of water, salt. 

Method: Melt the butter in a saucepan, stir in the flour and 
add gradually the boiling milk and water, stirring con- 
tinuously. Season with a little salt and simmer for 10 
minutes. This is eaten with fruit-juice, sugar and cinnamon. 

RISENGROD 
(Rice porridge) 

Ingredients: \ lb. of rice, 4 pints of milk, butter, cream, beer, 
cinnamon, salt. 

Method: Put the rice (previously washed in cold water 
and scalded with boiling water) in the boiling milk. Stir 
well and simmer for 1 hour. Season with a little salt and 
add thick cream just before serving. This is eaten with a 
lump of cold butter in each plate, a litde sweet beer, sugar 
and cinnamon. 
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BANKEKOD 

(Stewed beef) 

This simple dish is very popular in Denmark and is 
usually eaten with mashed potatoes. Lean beef is cut into 
slices about i inch thick, browned in butter, sprinkled with 
a little flour and seasoned with salt, peppercorns and bay- 
leaves. When browned, the meat is put in a saucepan with 
sufficient water to cover and simmered for i£ hours. 

BIXEMAD 
(“Useful mixture”) 

Previously roasted left-over meat is cut in small pieces, 
added to a panful of sliced onions and fried in fat. A few 
potatoes are also added, with a little gravy, and the whole is 
well mixed and seasoned with salt and pepper. 

% 

AGGEKAGE 

(Pork pancake) 

Ingredients: For the pancake: 4 or 5 eggs, 2 tablespoons of 
flour, 8 to 10 tablespoons of milk, salt. Eight thin slices of 
pork, chopped chives. 

Method: Brown the slices of pork in hot fat and, when 
done, pour the fat from the pan, leaving only a thin coating 
of it. Make a pancake batter with the eggs, etc., and pour 
the mixture into the hot greased pan, making one large 
pancake. When nearly set, place the slices of pork on it, 
sprinkle with chives and serve. 
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PAREVALLING 
(Pear milk pottage) 

Ingredients: i£ lbs. of pears, 2 ozs. of pearl barley, 3 pints 
of milk. 

Method: Put the pearl barley in the boiling milk and 
simmer for 1 hour. Then add the pears, peeled and quartered, 
and simmer for another 15 minutes. Serve and sprinkle 
with sugar and cinnamon. 

% 

FISKEFARS 
(Minced fish) 

Cod is one of the favourite fish dishes in Denmark in all 
months which contain the letter “R.” It is usually boiled 
and served with mustard sauce. Another popular way is to 
remove the skin and bones from the fish — lbs. of the 
middle cut — then put it through a mincer 3 or 4 times, when 
1 tablespoon of potato flour and 1 tablespoon of white flour 
are added to it and well mixed with the white of an egg, 6 
tablespoons of cream, salt, pepper and a little whipped 
cream. The mixture is then poured in a mould and boiled 
for 20 minutes or baked in a buttered pan. 

% 

SVINEMORBRAD 
(Spare ribs of pork) 

This typically Danish dish consists of spare ribs of pork, 
well flattened, and between two of them dried plums, 
washed and previously soaked, and pieces of apple are 
placed. The two ribs thus prepared are well tied together 
and roasted for \ an hour, being basted with a little milk. 
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GAASESTEG 
(Roast goose) 

Roast goose is the great national Danish dish for Christmas 
Eve. It is always served with stewed red cabbage. 

KODFARS 

(Forcemeat) 

This is made with minced lean meat, to which J of the 
weight of flour is added, and the mixture made creamy with 
the addition of a little milk and thick cream. It is flavoured 
with a little chopped onion, seasoned with salt and pepper, 
and is either boiled in a mould or baked as dumplings. 
Loin of pork, chicken or venison is often cooked in this 
way. 

K 

GRONLANGKAAL 
(Stewed cabbage) 

Remove the outer leaves of the cabbage and the coarse 
ribs. Blanch in salted water for 20 minutes. Drain 
thoroughly and mince the cabbage. Melt a little butter in a 
saucepan, stir in a little flour and add hot milk gradually. 
When the consistency of cream, put in the minced cabbage, 
season with salt and pepper and simmer for 20 minutes. 
This is served with small potatoes, browned in butter and a 
little sugar. 



RODKAAL 
(Red cabbage) 

Shred the cabbage and put it in either an iron saucepan 
or an earthenware casserole, with a lump of butter, a few 
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tablespoons of water, and a few tablespoons of vinegar. 
Season with salt and sugar, cover, bring to the boil and 
simmer for 2 to 3 hours till quite tender. Ten minutes before 
serving, add red-currant juice. 

“BONDEPIGE MED SLOR” 

(“Peasant girl with veil”) 

Ingredients: 1 soup plate of grated rye bread, 2 tablespoons 
of sugar, 1 \ lbs. of apples, 1 teaspoon of butter, chocolate, 
whipped cream. 

Method: Peel and core the apples and stew till reduced to a 
pulp. Mix the grated rye bread, sugar and butter and cook 
till set and almost dry. Put a layer of this mixture on a dish, 
cover with the stewed apples, place another layer of the 
rye bread mixture over this and finally sprinkle with grated 
chocolate. Cover with whipped cream. 

RODGROD MED FLODE 
(Currant juice thickened with sago-flour) 

This popular Danish sweet is made , with 1 lb. of red 
currants, \ lb. of raspberries, a few bunches of black currants, 
all stewed in a little water. The juice is strained, and 2 ozs. 
of sago-flour are diluted with a little of this juice. This is 
added to the remainder of the boiling fruit juice, arid stirred 
on a quick fire for 2 minutes. The saucepan is removed from 
the fire, and the mixture stirred continuously till almost cold, 
when it is poured into a glass dish and served with cream 
and sugar. 

SMORREBROD 

(Sandwiches) 

The Danish “sandwich” is a very substantial one and 
belongs to the “open sandwich” variety ; it is not there- 
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fore a real “sandwich” as understood in England. 

The Danish sandwich is a meal in itself — it is, in fact, a 
meal served on a large slice of thickly buttered rye bread, 
which could almost take the place of a plate, much as in 
former days bread did actually perform that duty in England. 

The Danes put slices of cold roast veal on these slices of 
buttered rye bread, and over the veal comes a cucumber or a 
green salad of some kind. Sometimes a whole fillet of sole 
is served in this way or a thick layer of Russian salad; 
alternatively, a liberal helping of smoked salmon is covered 
with a thick layer of scrambled eggs. Four such slices are 
sufficient for a very substantial lunch. 
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Introduction 

Belgium is justly famed for the excellence of her national 
dishes and for the high standard of cookery prevalent 
throughout the whole country. Although much influenced 
by French cookery, and to a certain extent by the Dutch, 
Belgium has a certain number of dishes which are entirely 
national and which she can undoubtedly claim as her own. 
Some of them — like Le Hochepot and Le Waterzoie — are 
said to be of great antiquity. 



% 

LE HOCHEPOT 
(Hotchpotch) 

Ingredients: if lbs. brisket of beef, if lbs. of shoulder and 
breast of mutton, if lbs. shoulder of veal, if lbs. of pigs’ 
feet, | lb. of pigs’ ears, f lb. of pigs’ tails, i cabbage, 3 ozs. 
of carrots, 4 leeks, 1 or 2 turnips, 3 or 4 sticks of celery, 12 
or more small onions, 12 chipolata sausages, a bouquet of 
mixed herbs, salt and pepper. 

Method: Put all the meat in a large glazed earthenware 
casserole or marmite, cover with cold water, bring slowly 
to the boil .and skim thoroughly. When the scum has ceased 
to rise, add the vegetables, sliced or coarsely chopped, and 
the cabbage cut in quarters, the outer leaves having been 
removed. Season with salt and pepper, add the herbs 
cover and simmer for about 3 hours. Add the sausages and 
simmer for another f of an hour to 1 hour.. When ready, 
put the meat on a hot dish, drain the vegetables, chop, 
and garnish the dish with them and pour a little stock 
over the whole. Serve the stock in the soup tureen and 
serve the meat afterwards as a separate course. 
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LE WATERZOIE 
(Chicken soup) 

There are two kinds of Waterzoie — the one made 
with chicken and the other with fish. Both are popular in 
Belgium. 

For the first, take one or two chickens and rub them well 
with lemon. Put them in a saucepan with sufficient water to 
half cover them. Bring to the boil, skim and add 2 onions, 
stuck with 1 or 2 cloves, shredded celery and leeks (3 or 4 
sticks of celery and 3 leeks), 1 sliced carrot, previously 
cooked in butter, parsley, thyme, 1 bayleaf, salt and pepper. 
A bottle of dry white wine is now added, the saucepan is 
covered with a lid and the chickens are cooked till quite 
tender. The time varies according to the size and age of 
the chickens used. To serve, carve the chickens, put them 
in a soup tureen, pour the stock over them, garnish with 
the vegetables, add 1 tablespoon of breadcrumbs, and 
sprinkle with chopped parsley. 

LE WATERZOIE DE POISSONS 
(Fish soup) 

This soup is made with a mixture of fish such as tench, 
carp, bream and many others, including eel, which are not 
generally used in this country. As with the Bouillabaisse of 
Provenge, the whole making of the soup depends on the 
kind of fish used and of the mixture of these different fish. 
The fish, after having been cleaned, are cut in 2 or 3 inch 
lengths, and cooked fairly briskly in f of white wine to J 
of water, and a little butter, a few sticks of celery, a few 
sprigs of parsley, thyme, 1 bayleaf, salt and pepper. They 
are boiled till tender, drained, put on a hot dish and a little 
of the fish stock is poured over them. The rest of the fish 
stock is strained into the tureen on slices of bread, lightly 
fried in butter. 
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fiCREVISSES A LA LlfiGEOISE 
(Crayfish or Dublin prawns k la Lidgeoise) 

For this simple but savoury dish the crayfish or Dublin 
prawns must be alive. They are boiled for about 5 to 7 
minutes in a courtbouillon consisting of \ pint of dry white 
wine and \ pint of water, in which a dozen or so sniall 
onions, 2 shallots, finely chopped, and 1 shredded carrot 
have boiled for 30 minutes, with a few sprigs of parsley, 
thyme and a bayleaf, and a seasoning of salt, pepper and a 
little cayenne. They are then removed from the stock, 
and kept hot while the stock is rapidly boiled and 
reduced. A little butter and parsley are added and the 
sauce is poured over the crayfish. 

L’ANGUILLE AU VERT 
(Eel au vert) 

For this excellent Belgian national dish, small eels 
are chosen. Remove the heads, skin the eels and cut in 3 
inch lengths. Put them in a saucepan with a little butter, 
season with salt and pepper and add a plentiful amount of 
finely chopped herbs — mint, sage, savory, chervil, parsley 
and sorrel. Simmer for about 15 minutes, and add f of 
white wine to J of water, sufficient to cover the fish. Boil 
for about 10 to 12 minutes. Remove the saucepan from the 
fire and stir in the yolks of 3 or 4 eggs, previously mixed with 
the juice of 2 large lerftons, a little less than a gill of cold 
water, and a little butter. When well mixed, put the eels 
in an earthenware vessel, pour the stock over them and let 
stand till cold. 
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LES CARBONNADES FLAMANDES 
(Flemish carbonades) 

This is one of the most well known of all Belgian dishes, 
so well known in fact, that we find the recipe in many 
French cookery books. 

The recipe I give is the Belgian one and is the classical 
way of doing Flemish Carbonades. The word “carbon- 
nades” originally meant meat grilled over hot coals or 
embers, but in the course of time it has been misapplied, 
and is now used for a method of slow stewing. 

Ingredients: 2^ lbs. of either boned neck of beef, top 
shoulder or thin flank, 3 02s. of lean gammon, 1 lb. of 
shredded onions, 1 clove of garlic, a bouquet of herbs, 2 
lumps of sugar, salt, pepper, flour, butter or lard, vinegar, 
1 bottle of beer — the Belgian beers used in Brussels are the 
Lambic or the Faro. 

Method: Cut the meat into 2 inch lengths and about 1 
inch thick. Season with salt and pepper and brown in 3 
to 4 02s. of butter or lard. Add the gammon, cut in small 
cubes, and brown. Remove the meat and the gammon from 
the saucepan, pour out most of the melted butter or lard, 
leaving about 2 tablespoons of it in the saucepan. Stir in 2 
tablespoons of flour to make a light brown roux. Add 
gradually the bottle of beer, stirring continuously. Shred 
or chop the onions, and brown in lard. Pour the sauce 
made with the beer in a casserole, and fill with alternate 
layers of browned onions, meat and gammon, add the 
chopped garlic, the sugar, season with salt and pepper, 
cover the casserole, bring to the boil, and simmer very 
gently in the oven for z\ to 3 hours. It may be necessary 
to add more beer, as the meat, etc., should be well covered 
with the liquid. Just before serving, a little vinegar is 
added, and the whole is served in a somewhat deep dish. 
Plain boiled potatoes invariably accompany the Flemish 
carbonnade , as they help to “mop” up the delicious sauce. 



453 




RECIPES OF ALL NATIONS 



LES BALEKES OU FRICADELLES 
(Forcemeat balls) 

This is another very popular Belgian dish, and the liking 
for it is shared by both the Walloons and the Flemish. 
Left-over meat is sometimes used by the economical Belgian 
housewife, but the Fricadelles are far better when done with 
uncooked meat. 

Mince 2 lbs. of fresh pork very finely and add 2 chopped 
shallots, previously browned in butter. Put the meat in a 
basin and mix with \ lb. of bread soaked in milk. Season 
with salt, pepper and a little nutmeg. Add 6 tablespoons of 
white wine, the yolks of 3 eggs, mix well, and finally add 
the whites of eggs beaten to a stiff froth. Shape into small 
balls, roll in flour, and cook to a light golden colour in a 
little lard or butter, adding a few pickling onions, and 
browning these at the same time. Cover the meat balls with 
either stock, white wine or with a light beer, put in a bouquet 
of mixed herbs, a little chopped garlic, season with more salt 
and pepper, and add a few peeled potatoes. Cover, and simmer 
till the potatoes are cooked. Put the contents of the saucepan 
on a hot dish and sprinkle chopped parsley over the whole. 



% 

ROGNON DE VEAU A LA LI&GEOISE 
(Veal kidney k la Li6geoise) 

This simple but excellent dish is one of the gastronomic 
achievements of the Walloons, and like most simple dishes 
it requires some skill to do properly. The veal kidney, 
with the fat, is put in very hot butter and well seasoned 
with salt and pepper. When it begins tQ brown, the pan 
is covered and put on a slow fire. After 4 or 5 minutes, 1 
tablespoon of white wine or water is added. A few minutes 
before removing the kidney from the pan, sprinkle with 1 
heaped teaspoon of juniper berries, previously pounded to a 
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powder in a mortar, add another tablespoon of white wine or 
water and i heaped teaspoon of butter, divided in small 
pieces. The kidney should take about io minutes to cook. 

LES CHCESELS 
(Beef and veal sweetbread) 

This typical Belgian dish is also famous in other countries. 
Visitors to Belgium may have noticed that Thursday is the 
special day when Les Chcesels are served in restaurants, and 
the Belgian housewife also chooses Thursday for the 
making of this somewhat elaborate dish. This comes from 
the fact that sweetbread is at its best when perfecdy fresh, 
and as bullocks and calves are slaughtered on that particular 
day in Brussels and in the vicinity, Les Chcesels makes its 
appearance on the table for the evening meal. 

Ingredients: i ox tail, i lb. of breast of mutton, i lb. of 
breast of veal, 6 sheep’s feet, 5 sweetbreads, \ an ox kidney, 
1 lb. of cooked mushrooms, a few Fricadelles (see page 454), 
made with chopped veal, 1 bottle of beer (the Belgian 
Lambic is generally used), 1 glass of Madeira, 1 lb. of 
onions, mixed herbs, 2 or 3 cloves, grated nutmeg, salt and 
pepper. 

Method: Slice the onions and brown in a large earthen- 
ware casserole in a little butter. When lightly browned, add 
the ox tail, cut into joints, season with salt, pepper and 
nutmeg, add a bouquet of mixed herbs, the cloves, and 
cover with the beer. Bring to the boil and simmer for 1 
hour. Then add the breast of mutton, cut in small pieces, and 
simmer for another \ an hour. Now put in the 5 sweetbreads, 
the breast of veal, also cut in small pieces, the sheep’s feet, 
divided in four and blanched and boiled till nearly done, 
the sliced ox kidney, and simmer for another i£ hours. 
Ten minutes before serving, add the previously cooked 
Fricadelles, the cooked mushrooms, more salt and pepper 
and the glass of Madeira. 
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POULARDE A LA WALLONE 
(Chicken k la Wallone) 

Ingredients : i chicken (or preferably a Belgian capon, the 
Coucou de Malines, which is largely exported to England), 

2 or 3 lbs. of knuckle of veal, i calf’s sweetbread, 4 carrots, 

1 large onion, stuck with 1 or 2 cloves, 1 or 2 sticks of 
celery, 1 bayleaf, a bouquet of mixed herbs, salt and pepper. 

For the sauce: 4 tablespoons of butter, 3 of flour, 5 yolks 
of eggs, 3 tablespoons of cream, 2 of Madeira, chicken stock, 
mushroom stock, salt and pepper. 

For the garnish: J lb. of lean veal, kidney fat, £ lb. of 
bread soaked in milk, 4 tablespoons of cream, 4 yolks of 
eggs, salt, pepper and nutmeg, 6 large mushrooms, 
previously cooked in a few tablespoons of water, the juice 
of £ a lemon, and 1 tablespoon of butter. 

Method: Put the knuckle of veal in a large earthenware 
casserole and cover with cold water. Bring to the boil, skim 
thoroughly and add the sliced carrots, celery, onion, herbs 
and seasoning. Simmer for about f of an hour. Then add 
the chicken or capon and the calf’s sweetbread, previously 
blanched. Bring to the boil and simmer for § of an hour or 
longer, according to the size of the bird. The sweetbread, 
should be removed as soon as tender, drained", cut in large 
cubes and kept warm till required. 

For the sauce, melt the butter in a saucepan, add the flour, 
stir well tfll smooth but without browning. Add gradually 
some of the hot chicken stock, stirring continuously and 
simmer on a very slow fire for about 30 minutes. Mix the 
5 yolks of eggs in a basin with the cream, the butter, Madeira, 
and a little of the mixture in which the mushrooms were 
cooked, seasoning with salt and pepper. Beat all this 
thoroughly and add to the sauce, and keep on beating till 
the sauce comes to the boil. Then strain it, put it in a clean 
saucepan and add the garnish of cooked mushrooms, sweet- 
bread and veal quenelles. 

The veal quenelles are made by mincing the veal with a 
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little kidney fat, then pounding in a mortar to a perfectly 
smooth paste, adding the bread, seasoning with salt, pepper 
and a litde nutmeg, and finally mixing with the 4 yolks of 
eggs and the cream. Shape into small quenelles, roll these 
in flour, poach in boiling water for 15 to 20 minutes, and 
drain thoroughly before adding to the sauce. 

To serve, put the chicken or capon on a hot dish, pour the 
sauce over it and garnish with the mushrooms, sweetbread 
and quenelles. 



L’OIE DE VISE 
(Goose, as prepared at Vise) 

Ingredients: 1 goose, 2 or 3 onions, 2 or 3 carrots, 12 
cloves of garlic, i\ pints of milk, 6 yolks of eggs, 4 rusks, £ 
pint of cream, mixed herbs, 2 or 3 cloves, salt and pepper- 
corns. 

Method: Put the goose in a large saucepan with the giblets, 
cover with slightly salted warm water, bring to the boil 
and skim. Then add the sliced onions and carrots, the herbs, 
cloves and peppercorns. Simmer till the goose is tender. 
Remove from the saucepan and carve it. Put a little goose 
fat in a frying pan and lightly brown the pieces of goose in 
this. Cover with the following sauce: Put the milk in a 
saucepan with the garlic, which should be skinned, and 
simmer till the garlic is quite tender. Remove the garlic 
from the milk. Add 4 rusks, broken up, stir and when quite 
dissolved, strain the sauce. Mix the yolks of eggs, well 
beaten with the cream, and a few tablespoons of the hot 
milk. Then add the egg mixture to the milk and stir for a 
few minutes over a slow fire. Pour this over the goose and 
garnish with the cloves of garlic. 
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KONIJN MET PRUINEN (Lapin aux Pruneaux) 
(Rabbit with prunes) 

This dish is reminiscent of German cookery, where we 
find a special liking for sweet sauces or garnishes with meat, 
poultry or game. The rabbit is cut into neat joints, put in 
an earthenware vessel, and covered with a marinade con- 
sisting of | of red wine and § of vinegar, salt, peppercorns, 
i or 2 bayleaves, thyme, marjoram, fennel and other 
aromatic herbs. It should stand in this for 24 hours. 
Remove the pieces of rabbit from the marinade, dry them 
carefully, and brown to a light colour in butter. Add 1 
tablespoon of flour, and mix well with the butter. Season 
highly with salt and pepper. Cover with red wine, and add 
1 lb. of v prunes, previously soaked in cold water for 12 hours. 
Bring to the boil and simmer till the meat and prunes are 
quite tender. Just before serving, add 1 tablespoon of 
gooseberry jam. 



LE PATE DE BRUXELLES 
(The Brussels pate) 

This delicious Belgian pate, cooked in a terrine, is a 
typical national dish. Bone the chicken, fillet the breast and 
mince all the remaining chicken meat with 2 lbs. of fat bacon 
and 1 1 lbs. of lean pork. Pound thoroughly in a mortar, 
seasoning highly with salt and pepper, a little 'allspice and 
2 wine glasses of brandy. Line a high rectangular earthen- 
ware terrine with wide and somewhat thick rashers of fat 
bacon, put in 1 or 2 bayleaves, 1 or 2 sprigs of thyme, cover 
with half of the forcemeat, then with {he pieces of chicken 
breast, wrap in a thin rasher, and cover with the remaining 
forcemeat. Cover this with more rashers, press all down so 
that the terrine is closely packed, cover with the lid, put in a 
meat tin with a little water, and cook in a slow oven for 2 
hours, replacing the water in the pan as it evaporates. When 
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done, remove the lid, cover with a slab of wood, and put a 
weight over it. Let stand in a cool place for 12 hours. 
Cover with a layer of melted pork fat and use. as required. 

ASPERGES 

(Asparagus) 

The Belgians hatte a characteristic way of serving aspara- 
gus — some of the best asparagus are grown in Belgium and 
those of Malines are famous for their fine and delicate 
flavour. The asparagus are boiled, well drained and put on 
a hot dish. Each person is given a boiled egg — cwf mollet — 
the egg having beeii boiled for 5 to 6 minutes, according to 
size, put iri cold water for 1 to 2 minutes, and then care- 
fully shelled. The white should be just sufficiently set for 
the shell to be removed, but the yolk should be quite 
“runny.” The egg is then crushed with a fork, salt and 
pepper are added, and a little melted butter and chopped 
parsley complete the saute, which each person makes on 
his own plate according to individual taste. 



CHICORfiE DE BRUXELLES 
(Brussels chicory) 

The best chitory is grown in Belgium and much of it is 
exported. One of the favourite Belgian methods of cooking 
it is to put the chicory in a well buttered fireproof dish, 
closely packed side by side, with a sprinkling of salt and 
pepper, 1 dr 2 tablespoons of water, and a few pats of butter 
over them. They are covered with buttered paper and 
cooked slowly till they begin to colour, when they are 
turned, and codked till quite tender. 
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CHICOREE A LA “CROQUE-AU-SEL” 
(Chicory with a little salt) 

Although this method of eating chicory is very plain, 
chicory is so often eaten thus in Belgium that it may be 
considered a national dish. Choose the very best and 
whitest chicory, wash and dry it, after having removed the 
outer leaves, and simply eat it with a little salt. 

% 

LES JETS DE HOUBLON 
(Hop shoots) 

This most delicious vegetable, very popular in Belgium, 
and once so popular in England, is first of all boiled in 
salted water, with a little lemon juice, well drained, and 
covered with a sauce consisting of a little cream and melted 
butter, seasoned with salt and pepper. They are put in the 
middle of a dish, and garnished with poached eggs. 

SALADE LlfiGEOISE 
(Salad & la Li^geoise) 

This salad is reminiscent of some of the German salads. 
It is made with young dandelion, potatoes, cooked in their 
skins and peeled and sliced while still warm, thin strips of 
bacon, not more than i inch in length, lightly fried, to which 
a few tablespoons of vinegar have been added. The vinegar 
while still warm is poured over the salad, with the strips of 
bacon, and the salad is served warm. 
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CEUFS MEULEMEESTER 
(Eggs meulemeester) 

This is an old recipe hailing from Bruges. Boil the number 
°f eggs required for 6 to 7 minutes, according to their size. 
Put them in cold water for 1 or 2 minutes, and shell rh^m. 
Then shred the eggs into a small saucepan, with butter, a 
little chopped chervil and parsley, French mustard, a few 
shelled prawns, £ pint of cream, salt and pepper. Mix all 
well, and pour the mixture into a buttered fireproof dish. 
Sprinkle with grated cheese, dot with a few pats of butter, 
put in a quick oven and cook till the top begins to brown. 

GAUFRES A LA FLAMANDE 
(Flemish waffles) 

Ingredients: 1 lb. of flour, 8 whole eggs, f pint of cream, 
2 ozs. of butter, £ glass of brandy, about \ oz. of yeast, a 
pinch of salt and a pinch of sugar. 

Method: Put | lb. of flour in a terrine or a basin and mix 
with the yeast, dissolved in a little warm water. Work well 
and set to rise. Then work in the rest of the flour, with the 
salt and sugar, the eggs, slightly beaten, and the cream, 
which should have been boiled and to which the butter is 
added. Work well and let stand for z\ hours in a cool oven. 
The batter should be sufficiently liquid to spread of itself 
over the well-greased waffle irons. When evenly browned 
on both sides, sprinkle with sugar and serve very hot. 
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Introduction 

Few cookery experts, I presume, have had the privilege of 
hearing a well known actor declaiming and explaining 
cookery recipes. But Hector Abbas, like so many great 
artists, has a keen understanding and appreciation of the 
gastronomic art and a veneration for the traditional dishes 
of his native land. His eyes glistened as I mentioned the 
names of certain Dutch dishes which evoked memories of 
his boyhood. I could picture him as a small boy, prowling 
about in a Dutch kitchen — that immaculate and spotless 
sanctuary, as sacred to the Dutch housewife as a Victorian 
“parlour” was to the Victorian housewife — watching and 
learning the intricacies of various culinary processes. He 
remembered how certain things were “beaten,” how a slice 
of meat was rolled and tied into a neat little parcel — tied in 
a particular way, so that it could be quickly untied; and his 
explanatory gestures were as descriptive and enlightening 
as his words. I must thank him for giving me a few hours of 
his valuable time and helping me to select these typically 
Dutch recipes, and I must also thank a fellow countryman 
of his — Mr. A. V. de Beaufort, secretary of the Dutch 
Club — for supplying me with much of the material for 
this section of my book. 

Dutch cookery is very characteristic and national. It 
has been much influenced by the fact of Holland’s possession 
of colonies, which supply certain ingredients, such as rice 
and spices, so extensively used in Dutch dishes. Nutmeg, 
for Instance, is used ad lib. as Mr. Abbas put it, with 
innumerable preparations, and cinnamon is also freely used. 
Rice may be said to be one of the staple articles of diet in 
the Netherlands and many characteristic Dutch dishes are 
made with rice. 

In Holland, market gardening is of as high an order as 
horticulture, and among the principal market produce we 
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may mention cabbages, cauliflowers, onions, asparagus, 
beans, peas — large quantities of dried peas of various 
kinds are eaten in Holland — gherkins, cucumbers and 
potatoes. Oats, barley, wheat, rye and buckwheat are also 
grown and are very popular, especially at the breakfast table. 

Much fish is consumed, as this is cheap and plentiful, 
herrings and plaice being among the favourite ones. The 
Dutch method of salting and smoking herrings is deservedly 
renowned, and some of their ways of preparing them are 
excellent. And the English housewife would do well 
to learn from them the art of dressing an uncooked 
smoked herring, one of the best ways of eating this delicious 
Dutch delicacy, which is too often spoilt in this country by 
careless cooking. 



% % 

% 

AALSOEP 
(Eel soup) 

This simple eel soup is one of the great national Dutch 
dishes. It is made with 6 ozs. of eel, cleaned and cut in 
small pieces and boiled till tender in 3 pints of salted water. 
When done, the pieces of eel are removed from the water, 
and z ozs. of capers and a small bunch of parsley are added 
to the eel stock, which is brought to the boil. The soup is 
thickened with i| ozs. of butter mixed with an equal quantity 
of flour, the whole simmered for about 10 minutes, and 
strained into the soup tureen, when the pieces of cooked 
eel are added. 
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EENVOUDIGE BRUINE BOONENSOEP 
(Plain brown bean soup) 

Ingredients: io 02s. of brown beans, 2 quarts of water, 
2 02s. of onion, i£ 02s. of butter, 1 02. of flour, a little 
paprika, salt, 1 bayleaf, grated nutmeg. 

Method: Soak the beans for 12 hours in cold water. Put 
them in a saucepan with cold water, season with salt, 
paprika, the bayleaf and nutmeg. Bring to the boil and 
s imm er for 2 hours. Add the finely chopped onion, 
previously fried in butter and sprinkled with tl^e flout. 
Stir into the soup and boil for 15 minutes longer. This 
soup may be either served as it is, or the beans can be 
rubbed through a sieve. Strips of toasted bread are served 
with it. 



% 

ERWTENSOEP 
(Pea soup) 

Ingredients: 14 02s. of peas, 3^ quarts of water, 2 pig’s 
trotters, 4 leeks, 1 stick of celery, \ lb. of beef sausages* salt. 

Method: Soak the peas in cold water for 1 2 hours. Put them 
in cold salted water, bring to the boil, add the pig’s trotters, 
the chopped leeks, the celery, and simmer for 3 to 5 hours, 
till the pig’s trotters are quite tender and the meat is detached 
from the bone. Half an hour before serving, add the beef 
sausages. Strips of toasted bread are eaten with this soup. 

% 

GRAUWE ERWTEN OF CAPUQJNERSOEP 
(Black bean soup) 

The soup is made in exactly the same manner as the plain 
brown bean soup (see top of page), but with the small black 
beans which are so popular in Holland. 
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VISCHKOEKJES 
(Fish cakes) 

Although these fish cakes are made in more or less the 
same manner in all European countries, they are so popular 
in Holland and considered to be a national dish by Dutch- 
men that I think it advisable to include the Dutch recipe for 
them. They are made with 6 ozs. of cooked fish, z ozs. of 
bread, i egg, \ pint of milk, z\ ozs. of butter, chopped 
parsley, with a seasoning of salt, pepper and nutmeg. The 
fish is chopped and mixed with the other ingredients, 
shaped into rissoles and fried in butter. 

% 

GEZOUTEN HARING 
(Salt herrings or bloaters) 

This typically Dutch dish consists of salt herrings or 
bloaters, soaked for 2 hours in equal parts of water and 
milk. Remove the head and skin, fillet the fish and cut in 
thin strips. It is eaten uncooked. 



35 

GEBAKKEN BOKKING 
(Fried bloaters) 

Remove the heads from the bloaters, open the fish and 
remove the bones. Flatten, season with salt and pepper, 
sprinkle with flour, and fry in clarified butter. This is 
served with either red cabbage or a puree of apples and 
potatoes. 
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STOKVISCH 

(Stockfish) 

Stockfish is extensively used in Holland, as it is in many 
other foreign countries. It is either hake or cod, split and 
dried, but not salted. Soak i lb. of the fish in water for i z 
hours, skin and bone it, cut into slices, roll and tie with 
string. Boil in salted water for f of an hour. Drain, remove 
the string, and serve with rice, potatoes, baked onions and 
mustard sauce. 



RUNDERLAPPEN 
(Stewed steak) 

This is one of the favourite ways of cooking meat in 
Holland. 

For i lb, of beef steak, allow z ozs. of lard, i sliced onion, 
i bayleaf, salt, pepper and a generous flavouring of nutmeg. 
Flatten the steak, wash it and season it with salt and pepper. 
Melt the lard in a saucepan and brown the steak evenly on 
both sides. Add the sliced onion, bayleaf and the nutmeg. 
Cover the saucepan and simmer for hours, adding a little 
water occasionally. 



% 

KALFLAPPEN 
(Veal steak) 

This is done in the same manner as the beef steak in the 
preceding recipe, but the juice of i or more lemons is 
added to the sauce. 
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KALFOESTERS 
(Veal oyster) 

The veal oyster is divided into small steaks, which are 
well flattened and seasoned with salt and pepper. They are 
then fried to a light brown in butter, with a liberal amount 
of lemon juice. 



% 

BLINDE VINKEN 
(Mock finches) 

This dish consists of thin slices of lean veal weig hin g 
from 4 to 5 ozs. each. They are rolled with a small piece of 
veal fat inside, tied up with string, well seasoned with salt 
and pepper, and browned in butter for about io minutes. 
They are then put in a saucepan, with a little stock, slices 
of lemon put over them, and simmered for i hour, till quite 
tender. The string is removed before serving. 



HUTSPOT MET KLAPSTUCK 
(Hotchpotch with soup meat) 

This is one of the great Dutch national dishes, although 
hotchpotch is also a national dish in England, France and 
Belgium, and is of very ancient origin. In the English 
version mutton is generally used, while in France beef and 
pork are the chief ingredients with a variety of vegetables. 

In the Belgium Hotchpotch (see page 450) there is a mixture 
of different meats. In Holland beef is generally used. 

Ingredients: 1 lb. of fat soup meat, £ lb. of lean soup meat, 
5 lbs. of old carrots, 3 lbs. of potatoes, 10 ozs. of onions, 2 
ozs. of fat, pints of water, salt. 

Method: Wash the . meat and put in warm salted water, 
brifig to the boil and simmer for 2 hours. Peel the carrots, 
mince them very finely and add to the stock after the 2 
hours. In another \ an hour add the peeled potatoes and 
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chopped onions and simmer for another \ an hour till the 
vegetables are very tender. Add more water during the 
process of cooking if necessary. But when the dish is ready 
the water should have completely evaporated. Remove the 
meat from the saucepan, put on a hot dish, mash all the 
vegetables with a wooden spoon and put on the dish with 
the meat. 

Chicken is sometimes used instead of beef. 

% 

RUNDERGEHAKT 
(Minced beef) 

For this dish the meat is usually bought already minced 
by the butcher. Put i lb. of minced beef in a basin and mix 
with 4 ozs. of stale bread, previously soaked in milk and 
water and well squeezed, salt, pepper, nutmeg, and finally 
bind with i egg. Work well and either shape into i large 
ball or several small ones. Fry in butter to a light brown. 

JACHTSCHOTEL 
(The hunter’s dish) 

Ingredients : z\ lbs. of cooked potatoes, f- lb. of cooked 
meat, 3 ozs. of onions, \ lb. of sour apples, just over | pint 
of vegetable stock or veal stock, i| ozs. of butter, salt, 
pepper and nutmeg. 

Method: Slice the onions and the peeled and cored apples 
and fry both in butter to a light brown. Slice the cooked 
meat and potatoes. Put alternate layers of potatoes, meat, 
apples and onions in a fireproof dish, pour the stock over 
the whole, dot with pats of butter, and bake to a light 
brown in a moderate oven. 
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HAZEPEPER 
(Jugged hare) 

The hare is divided into joints, these are well rubbed with 
salt and pepper and lightly browned in butter. Fry z ozs. 
of onions in butter, sprinkle with z ozs. of flour, then add 
| pint of stock, cook for a little, stirring well, and strain this 
sauce over the pieces of hare. Add 6 tablespoons of vinegar, 
a good pinch of salt, a little paprika (or Spanish pepper, as 
it is called in Holland), 3 nutmegs and 1 bayleaf. Bring to 
the boil and simmer for 1 hour or a litde longer. Before 
serving, add 1 tablespoon of Worcester sauce. This sauce 
is very popular in Holland and is much used for flavouring 
purposes. 



GESTOOFD KONIJN 
(Stewed rabbit) 

The rabbit should be divided into joints, washed and 
rubbed over with salt and pepper. Brown the pieces of 
rabbit in butter for about \ an hour. Sprinkle with a little 
flour and, when brown, add a little water, 4 tablespoons of 
good tomato puree, the juice of \ a lemon, and also a few 
slices of lemon. Cover and simmer for about 1 hour, till 
the pieces of rabbit are tender. 

GEVULDE KOOL 
(Stuffed cabbage) 

Ingredients: 1 Savoy cabbage, 6 ozs. of minced pork, 6 
ozs. of minced beef or veal, 3 ozs. of bread, ozs. of butter, 

salt, pepper and nutmeg. 

Method: Remove the outer leaves from the cabbage and 
blanch in boiling salted water for 15 minutes. Drain 
thoroughly and put a few on a clean cloth. Mix the minced 
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pork and beef or veal with the previously soaked bread and 
season with salt, pepper and nutmeg. Put a thin layer of the 
mincemeat over the cabbage leaves, cover with more 
cabbage leaves and continue the process till all the leaves 
and the mincemeat have been used up. Gather the four ends 
of the cloth and tie up. Boil in salted water for i\ hours. 
Remove the cabbage from the cloth, place it in a fireproof 
dish, well buttered, dot with pats of butter, and put in a 
quick oven. When a light brown remove from the oven 
and serve. 



% 

ZUURKOOL MET VERSCHE WORST 
OF SAUCIJSJES 

(Sauerkraut with fresh sausages or midget sausages) 

Ingredients: z\ lbs. of sauerkraut, z\ lbs. potatoes, £ lb. 
sausages, salt. 

Method: Wash the sauerkraut thoroughly and boil for 30 
minutes in \ pint of water with a little salt. Add the peeled 
and sliced potatoes and the sausages, and simmer for 30 to 
40 minutes, till the potatoes and sausages are cooked. 
White beans are sometimes used instead of potatoes. 

% 

ZUURKOOL MET SPEK 
(Sauerkraut with bacon) 

Ingredients: z\ lbs. of sauerkraut, | pint of water, i£ 02s. 
of butter, salt, boiled bacon. 

Method: Wash the sauerkraut, put in boiling salted water 
and simmer for 1 hour. The water should have completely 
evaporated by the end of that time. Put the, sauerkraut in a 
saucepan with the melted butter and stir for a few minutes 
over the fire, mixing well. Serve with boiled gammon or 
bacon. Sometimes a potato pur£e is served with it, or a 
pur6e of white or green beans. 
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ZUURKOOL 

(Dutch way of making sauerkraut) 

Sauerkraut is extremely popular in Holland, but is not 
made in exacdy the same manner as the German sauerkraut. 

To fill a small vessel (made for the purpose and called a 
“Cologne pot”) take 6 moderately large white cabbages, and 
3 large Savoy cabbages. Remove the outer leaves, wash the 
cabbage thoroughly, drain and cut in half. Then shred the 
cabbages in long thin strips. Sprinkle freely with coarse salt 
and knead with the hands, so that a brine is exuded. Now- 
closely pack the cabbage in the vessel made for the purpose, 
sprinkle freely with salt, add i gill of sour milk, io juniper 
berries, io peppercorns, cover with a cloth and place a 
weight over it. The sauerkraut will be ready for use in 
about 3 weeks. During that time the cloth is removed 
occasionally and the liquid which has risen to the top is 
s kimme d and more salt added. 

ANDIJVIE 

(Endive) 

Endive is one of the most popular vegetables in Holland, 
and is used for cooking as well as for. salad. 

Remove the outer leaves and stalks of 6 endives, wash 
them thoroughly and drain and shred them. Boil in salted 
water for f of an hour, and drain thoroughly again. Melt 
i 02. of butter in a pan and mix in the same quantity of 
flour, but without browning. Add the endives and moisten 
with \ pint of the water in which the endives were boiled. 
Season well with salt, pepper and a generous amount of 
nutmeg, and simmer for io to 15 minutes. 
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UIEN MET AARDAPPELEN, RIJST EN VERSCHE 

WORST 

(Onions with potatoes, rice and fresh sausages) 

This is another very popular dish in Holland and is 
typically Dutch. 

Ingredients: z\ lbs. of onions, i| lbs. of potatoes, 6 ozs. of 
rice, io ozs. of sausages, salt, vinegar. 

Method: Peel and wash the potatoes and put them in a 
saucepan with sufficient water to half cover them. Bring to 
the boil, chop' the onion and add to the potatoes. Wash 
the rice thoroughly, put it in the saucepan with the potatoes 
and onions, and add more water. Bring to the boil, add 
the sausages and simmer for | an hour. Put the sausages 
on a hot dish, chop the vegetables, arrange them with the 
rice on the dish, and sprinkle freely with vinegar, 
according to taste. 

BIETEN MET APPELEN 
(Beetroot with apples) 

Beetroot is extensively cultivated in Holland, and the 
sugar industry is one of the most important of the country. 

Peel and slice 2 large cooked beetroot or 4 small ones, and 
put them in a saucepan with z\ ozs. of butter, 1 shredded 
onion, 4 finely chopped sour apples, and season with salt 
and plentiful amount of nutmeg. Simmer till reduced to 
a pulp. 

% 

BOERENKOOL MET ROOKWORST 
(Curly cabbage with .smoked sausages) 

Remove the outer leaves from three cabbages, wash 
thoroughly and boil in salted water for 30 minutes. Then 
add z\ lbs. of peeled potatoes and the smoked sausages, 
bring to the boil and simmer for 30 minutes or till the 
potatoes and sausages are done. 

474 




HOLLAND 



BOERENSPRUITEN MET ROOKWORST 
(Sprouts with smoked sausages) 

This is done in the same manner as the cabbage in the 
preceding recipe, but with sprouts. 



% 

BRUINE BOONEN 
(Brown or black beans) 

Beans of every description are extremely popular in 
Holland and form one of the staple articles of diet. 

Soak i lb. of beans in water overnight and boil them in 
the water in which they were soaked, adding salt. Bring to 
the boil and simmer till tender. These beans are usually 
served with fried bacon, with fried onions, or gravy. 

ROODEKOOL 
(Red cabbage) 

This dish is also very popular in Holland. 

Remove the outer leaves of the cabbage, wash and drain. 
Shred the cabbage, put it in f pint of boiling water, with 
salt, 4 sliced sour apples and nutmeg. Bring to the boil 
and simmer for £ of an hour, when the water should have 
completely evaporated. Add 2 ozs. of butter and i| ozs. 
of sugar, mix well and simmer for another 10 minutes. 

GESTOOFDE KOMKOMMERS 
(Stewed cucumbers) 

Peel the cucumbers, cut lengthwise in four, remove the 
seeds and cut in thin slices, 3! inches long. Boil in a little 
salted water for 10 minutes. Drain, but keep the water in 
which the cucumbers were boiled. Melt 1 oz. of butter in a 
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saucepan, put in the cucumbers, sprinkle with 2 teaspoons 
of flour, mix well, without browning, then add gradually a 
little more than a gill of the water in which the cucumbers 
were boiled, and 3 tablespoons of vinegar. Simmer for 10 
minutes. 



% 

RIJST 

(Rice) 

This is the Dutch method of cooking plain boiled rice. 
When properly done, the rice is dry and each grain separate 
from the others. The rice is washed till the water is quite 
clear. It is then put in a large saucepan with just over twice 
as much cold water as there is rice, brought to the boil 
quickly, the pan being covered, and it is then simmered for 
20 minutes. Remove the lid and let stand for 10 minutes 
till all the moisture has evaporated. It is then used in various 
'ways, one of the most popular being to eat it with butter 
and sugar, or with cinnamon sauce (see page 480) or 
stewed fruit. 



HARINGSLA 
(Herring salad) 

This salad, which so many nations claim as their own, is 
also considered by the Dutch to be a typically national 
Dutch dish. It is, in fact, slightly different from the other 
recipes for herring salad given in this book. 

Ingredients: 2 large uncooked salt herrings, 2 sour apples, 
1 small beetroot, 2 lettuce or endives, 2 eggs, 8 cooked 
potatoes, a few pickled onions, gherkins, 2 tablespoons of 
oil and 3 of vinegar. 

Method: Skin and bone the fish and cut in small pieces, as 
well as the potatoes, apples, lettuce or endive and beetroot. 
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Put all in a salad bowl, garnish with slices of hard-boiled 
e 88 > pickled onions, gherkins, lettuce or endive leaves, and 
dress with the oil and vinegar. 

* 

GORT MET PRUIMEN 
(Groats with prunes) 

Groats are extremely popular in Holland and are much 
used for the making of sweet dishes, as well as breakfast 
dishes eaten like porridge. 

Wash the groats, soak them in cold water till they are 
soft and boil in the same water. Simmer for about i hours. 
The prunes, previously soaked, are cooked at the same 
time. This dish is served with sugar, as a sweet. 

% 

BOTERHAMKOEK 
(Bread and butter cake) 

This is one of the great national Dutch cakes or “sweet” 
breads. The best are made at Deventer by the famous firm 
of Verkade, and can be bought in England at certain shops. 

Ingredients: i lb. of flour or wholemeal flour, \ lb. of 
syrup, 3 ozs. of brown sugar, \ pint of milk, 2 teaspoons of 
anise-seeds (optional), 1 teaspoon of cinnamon, $ teaspoon 
of nutmeg, 3 teaspoons of baking powder, 1 teaspoon of 
ginger. 

Method: Mix all the dry ingredients in a basin. Mix the 
syrup and the milk, and add gradually to the dry ingredients, 
working into a firm dough. This should be done somewhat 
quickly. Put the mixture in a well greased tin, more or less 
like that used, for a sandwich loaf, and bake for 1 to i\ 
hours in a moderate oven. Let stand till quite cool. Should 
it be a litde hard, keep it in the bread pm with other breads 
before using. 
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OLIEBOLLEN 
(Fried dumplings) 

This is another typical Dutch sweet. 

Ingredients: £ lb. of flour, | oz. of yeast, just under \ pint 
of lukewarm milk, 2 ozs. of raisins, the same of currants, 
1 oz. of candied lemon peel, 1 chopped apple, the juice of 
\ a lemon and a pinch of salt. 

Method: Make a stiff dough with the ingredients, mixing 
in the yeast, previously dissolved in a little warm milk. 
Work well, shape into a ball, cover and set to rise for 1 hour. 
Have ready an iron pot with hot oil, drop in 2 teaspoons 
of the mixture at a time and cook for a few minutes to a 
light brown. Drain and sprinkle with sugar. 

% 

POFFERTJES 

(Fritters) 

These delicious little fritters are one of the feattires at 
Dutch fairs, and are eaten piping hot, with melted butter 
and sugar. 

They are made with | lb. of flour, 2 ozs. of butter, \ oz. 
or a little less of yeast, just over £ pint of warm milk, 1 
teaspoon of sugar or 1 oz. of syrup, and a pinch of salt. 
Dissolve the yeast in the warm milk, and made a dough with 
the flour, the sugar or syrup and the salt. Warm the small 
cake tins — these are about the size of pate tins — pour a 
little melted butter in each, and half fill each with the 
mixture. Bake in a quick oven and serve with butter 
and sugar. 
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FLENSJES 

(Thin pancakes) 

Ingredients: 5 02s. of flour, \ pint of milk, 2 eggs, a pinch 
of salt, i£ 02s. of butter or 3 tablespoons of salad oil. 

Method: Break the eggs in a basin, stir, add the salt, the 
flour and 6 tablespoons of milk. Beat well with a whisk till 
the batter is quite smooth and light. Add the rem ain ing 
milk gradually. Warih a little butter in the pancake pan, 
and drop in a small quantity of the mixture, so as to make 
a very thin pancake. Cook to a light colour on both sides. 
These are either filled with jam or with brown sugar. 

% 

GEMBERKOEK 
(Ginger cake) 

Ingredients: 5 02s. of flour, the same of brown sugar, 3 
02s. of moist ginger, 3 tablespoons of ginger syrup, thinned 
with a little water, 2 teaspoons of cinnamon, 1 teaspoon of 
baking powder, a little less than 1 02. of butter. 

Method: Chop the ginger, make a somewhat stiff dough 
with the ingredients, put in a long, greased baking tin 
and bake in a moderate oven for 1 hour. Remove the cake 
from the tin and let it cool. 



% 

JAN IN DEN ZAK 
(“John m the Pocket”) 

This is a very popular boiled pudding in Holland. 

Ingredients: 10 02s. of flour, just under 1 02. of yeast, 1 
egg, 1 gill of milk, 3 02s. of raisins, currants and candied 
citron peel, a pinch of salt. 

Method: Dissolve the yeast in the milk, add to the flour 
and work with the well-beaten egg, adding the raisins, 
currants, chopped candied peel and the pinch of salt. 
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Put the pudding in a greased pudding basin. Cover and set 
to rise for i£ hours. Dip a cloth in hot water, sprinkle with 
a little flour and tie the dough in it. Put in a saucepan of 
boiling water and simmer for z\ hours. Remove the 
pudding from the cloth and put in the oven for a few minutes 
to dry. Serve with butter and brown sugar or syrup. 

GORT 

(Groats) 

This is the great Dutch breakfast dish — groats cooked in 
the same manner indicated on page 477 and served very 
hot with butter and sugar. 

% 

GORT MET KARNEMELK 
(Groats with sour milk) 

This again is a popular breakfast dish — the groats are 
boiled in sour milk instead of water, and served with brown 
sugar or syrup. 



% 

KANEELSAUS 
(Cinnamon sauce) 

This is a typical Dutch sauce, often used with groats 
or rice. It is made with \ pint of milk, just over 1 oz. of 
flour, 2 ozs. of sugar and 1 stick of cinnamon. Mix the flour 
and sugar and moisten with a little cold milk. Put the 
remainder of the milk in a saucepan with the stick of cinna- 
mon, bring to the boil and simmer till the milk is well 
flavoured. Stir in the flour and sugar, and simmer for 5 
minutes, stirring continuously. Remove the stick of cinna- 
mon before serving. Powdered cinnamon can be used 
instead. 
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DIKKE MELK 
(“Thick” milk) 

This is practically the same as most of the fresh cheese 
made from sour milk. The cream is skimmed off the milk 
before it sours and kept in a cool place. The milk is kept in 
a warm place till it becomes solidified, and is then put in a 
cloth or a piece of butter muslin to drain off the water, for 
about 12 hours. It is served with the cream, sugar and 
powdered cinnamon. 



% 

DUTCH CHEESE 

The two staple cheeses of Holland are the Edammer 
Kaas or Edam cheese, which is a mild cheese, and the 
Limburger Kaas, a strong smelling, green powdered 
cheese. 



% 

GIN AND LIQUEURS 

The most famous gin is De Kuyper’s Jenever, and the 
two best known Dutch liqueurs are the Focking Cherry 
Brandy, and Advocaat, which is made with brandy and 
eggs. 



0 
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Kentucky Salad . 


• • 


• 


• 




5 1 1 


Miami Salad 


• • 


• 


• 
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Roosevelt Salad . 


• • 


• 


• 
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Waldorf Salad . 


• • 


• 


• 




5*2 


Prune Salad 


• • 


• 


• 




5*2 


Cream Cheese Salad 


• • 


• 


• 




5*2 


Green Salads with Cheese . 


• • 


• 


• 
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Cheese and Pimiento Salad . 


• • 


• 


• 




5*3 


Apple and Cheese Salad 


• ■ 


• 


• 




5*3 


Banana Salad 


• • 


• 


• 




5*3 


Com Salad 


• • 


• 


• 




5*3 


Alma Salad 


• • 


• 


• 




5*4 


Gadski Salad 


■ • 


• 


• 




5*4 


Mixed Fruit Salad 


• • 


■ 


• 




5*4 



% 



SWEETS 

Pumpkin Pie 515 

Cranberry Pie 515 

Coconut Pie 516 
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Popped Corn Pudding .... 


PAGE 
. 516 


Strawberry Short Cake .... 


. 516 


Soft Molasses Gingerbread .... 


• 5*7 


Gingerbread ...... 


• 5*7 


Marshmallow Mould .... 


. 518 


Maple Syrup Ice Create .... 


. 518 


A Thanksgiving Pudding .... 


. . 5*8 


American Angel Cake .... 


• 5*9 


American Waffles ..... 


• 5 i 9 


Banana Pudding ..... 


. 520 


Spiced Molasses Cake ..... 


. 521 


Watermelon Sherbet ..... 


. 521 



SUNDRIES 



Cranberry Sauce . 
American Corn Cake . 
Southern Corn Meal Pone 
Corn Dodgers . 

Hominy i Jriddle Cakes 
Plain Buckwheat Cakes 
Rich Buckwheat Cakes 
Chocolate Waffles 
Crullers 

Delmonico Rarebit 
Oyster Rarebit . 

Chilaly 

Marshmallow Drops . 
Peanut Candy 
Pickled Peaches . 



522 

522 

522 

523 

523 

524 

524 

524 

525 
525 

525 

526 

526 

527 
527 
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Introduction 

American cookery is somewhat like the American version 
of the English language — a version essentially American, 
with its own characteristic accent and pronunciation, its 
own idioms, its own colourful and expressive slang, often 
apt, humorous and original. But just as their slang is 
sometimes offensive to our ears, so some American dishes 
might be offensive to our palate, since the breaking away 
from tradition in food is a process not easily accomplished. 
The inborn conservatism of the older civilisations of Europe 
with regard to their national cookery makes it almost 
impossible to accept or understand some of America’s 
gastronomic innovations and novelties. But if the character- 
istically American thirst for novelty and sensationalism 
sometimes leads to mixtures which are not always happy — 
to a somewhat drastic blending of elements which, accord- 
ing to our standards, are.considered discordant — it has also 
led to the invention of the famous American salads, now 
adopted by European chefs, and which no mind but an 
American mind could have conceived. There is a boldness 
about them which almost amounts to “cheek,” and some 
must be tasted to be “believed.” 

Originally based on English cookery, American cookery 
has developed on altogether different lines, and although 
traditional English dishes figure on the American menu, 
they are “spoken with a different accent,” and are conse- 
quently distinctive and typical. Their liking for puddings 
and pies they hold from their English forbears. Their 
cooking is, generally speaking, “plain,” and one of their 
favourite methods of cooking meat or poultry is broiling — 
or grilling, as we usually call it in England. They excel in 
the making of all manner of breakfast “trimmings,” such as 
gridle cakes, buckwheat cakes, waffles, corn breads, with 
which the American breakfast table is laden. Their ices 
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and iced drinks are excellent and their fruit cocktails are 
novel and pleasing. But salads may be considered the fire- 
works of American gastronomy. A veritable; cornucopia, 
filled with an abundance of the most varied ingredients, is 
emptied into the salad basin, and we find tangerines and 
truffles, with pimientos and asparagus meeting on the 
most friendly terms, with a salad dressing to which a wel- 
come dash of brandy has been added; or again, the novel 
blend of avocado pears, apples, grape-fruit, celery, pimientos, 
chestnuts, pineapple, with a mayonnaise dressing mixed 
with pieces of mango. 

American cookery has been much influenced by climatic 
conditions, the cooking of the Northern States being 
different from that of the Southern States, while New 
England boasts of its own typical dishes. America is 
blessed with a wealth of vegetables and fruit unknown in 
this country in their fresh condition. There are various 
kinds of pumpkins or “squash,” there is the egg-plant, or 
aubergine, sweet com, which is extremely wholesome and 
nutritious when fresh, okra, sweet peppers or pimientos, 
and all manner of delicious fruit, including the avocado 
pear, or alligator pear, which is largely imported from 
Cuba, and is one of the most delicious things which 
nature has produced. In the South they are blessed with 
the sweet potato, with the sugar cane, with various 
tropical fruit, such as the persimmon, the mango, oranges, 
bananas and many other good things, of which extensive 
use is made. Litde wonder that with such a wide range of 
fruit and vegetables the Americans should be noted for their 
ingenious fruit-cocktails and their salads. 
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oAmerican Qocktails or 
Hors-d'oeuvres 

Americans specialise in these typical first-course “cock- 
tails/* many of which are non-alcoholic, although served 
in glasses, and which are unlike our hors-d’oeuvre and 
unlike the Russian zakouskis. Many of them are good 
“palate ticklers,” though some are somewhat unusual and 
bizarre. 

CLAM JUICE COCKTAIL 

Clams are extremely popular in America and are used 
for all kinds of dishes. 

Ingredients: 18 clams, i tablespoon of catsup, a few drops 
of Tabasco, i cup of clam juice, z tablespoons of lemon 
juice, i tablespoon of sugar, i saltspoon of celery salt, 
crushed ice. 

Method: After having washed the clams in the same way 
as mussels are scraped and washed, put them in a saucepan 
with a little water, cover the saucepan and cook till the 
shells open. Remove the clams from the shells, and strain 
the liquor from each shell through a muslin. Mix in a 
Basin with the catsup, the lemon juice, the sugar, and the 
celery seed, shake all well in a cocktail-shaker with a little 
crushed ice and serve in glasses. 

TOMATO JUICE COCKTAIL 

Ingredients: A cup of strained tomato juice, i teaspoon 
of finely chopped onion, i tablespoon of lemon juice, i 
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tablespoon of wine vinegar, i teaspoon of finely chopped 
celery or $ a teaspoon of celery seed, \ a small bayleaf, i level 
tablespoon of sugar. 

Method: Mix all the ingredients thoroughly and let them 
stand for 2 hours in a cool place. Strain through a cloth, pour 
into small glasses and serve well iced. 

% 

OYSTER COCKTAIL 

There are many excellent American recipes for oyster 
cocktail, which is a typical American aperitif. 

Ingredients: Allow 2 small oysters for each person, and to 
every 8 oysters allow 1 tablespoon of tomato ketchup, a 
tablespoon of lemon juice or vinegar, a dash of Worcester 
sauce, a few drops of Tabasco, a teaspoon of finely chopped 
celery, or a salt spoon of celery seed, a good pinch of salt. 

Method: Put 2 oysters in each glass and pour over them a 
little of the sauce made by mixing all the ingredients. This 
should be well iced. 

Another favourite oyster cocktail is made in the same 
way, but the celery is omitted, and instead a little chopped 
shallot and grated horse-radish is used. Yet another 
method is to serve an oyster cocktail in a cored grapefruit, 
seasoning it with a little lemon juice, a few drops of Tabasco 
and a pinch of salt. 



CRAB COCKTAIL 

Ingredients: Cooked crab meat, boiled asparagus tips, 
equal parts of salad oil and lemon juice, paprika, salt, 
mayonnaise dressing. 

Method: Make a dressing with the oil and lemon juice, 
seasoning with salt and paprika. Dip the cold asparagus 
tips in the dressing, put a few tips in each cocktail glass and 
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over them the finely chopped crab, well mixed with the 
dressing. Cover with mayonnaise, and sprinkle with a 
little paprika. 



3S 

OYSTERS A LA BALLARD 
The oysters are baked in a quick oven in their half shells, 
and removed from the oven as soon as their edges begin to 
brown and curl. A sauce of hot melted butter, with a good 
dash of lemon juice. Tabasco sauce, a little chopped parsley, 
with a seasoning of salt and paprika, is then poured over 
them. 



% 

LIME JUICE COCKTAIL 
For 2 people allow i tablespoon of lime juice, i of orange 
juice, i of a light syrup made with lump sugar and water, 
and i of ginger ale. Shake all together in a cocktail shakef 
and pour in cocktail glasses containing a little crushed ice. 

GINGER FRUIT COCKTAIL 
Ingredients: i or 2 peaches, cut in cubes, 3 tablespoons or 
pineapple, also cut in cubes, chopped orange, a few straw- 
berries, sugar, a little chopped preserved ginger, a little lemon 
juice, ginger ale. 

Method: Mix the fruit and sprinkle with a little sugar and 
lemon juice. Put the mixed fruit in cocktail glasses, pour 
.iced ginger ale over it and garnish with the chopped ginger. 
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STRAWBERRY COCKTAIL 
This consists of strawberries, cut in half, mixed with 
chopped pineapple sprinkled with sugar and lemon juice and 
served iced in cocktail glasses. 

CRAB AND GRAPEFRUIT COCKTAIL 
Cut the grapefruit in half, core it and remove the pulp. 
Mix with chopped cooked crab, mixing with a dressing 
consisting of grapefruit juice, a little tomato ketchup, a 
dash of Worcester sauce, a dash of Tabasco, and a litde 
salt. Replace in each half grapefruit, and serve very cold. 

» 

SCALLOP COCKTAIL 

Put a cooked or raw scallop in a cocktail glass and pour 
the following sauce over it: For 6 glasses, put 8 tablespoons 
of tomato ketchup in a basin with z of vinegar, £ a table- 
spoon of olive oil, i teaspoon of grated horse-radish, i of 
chopped parsley, i of chives, a dash of both Worcester sauce 
and Tabasco, a litde mustard powder, salt and pepper. 
Mix all the ingredients thoroughly. 
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Soups 

CLAM CHOWDER 

This famous American soup is said to have been originally 
a Newfoundland fisherfolk dish. 

Ingredients: z pints of clams, 3 or 4 potatoes, cut in 1 inch 
lengths, 1 02. of fat salt pork, 1 sliced onion, 4 cups of 
boiled milk, 4 tablespoons of butter, salt, pepper, 8 “crac- 
kers” or biscuits. 

Method: Clean the clams thoroughly and put them in a 
large saucepan with about 1 gill of water. Cook till the 
shells open. Remove the clams, bring the water in which 
they were cooked to the boil, and strain through a cloth. 
Chop the pork and the hard part of the clams, and cook in a 
little fat, adding the sliced onion and cooking till tender, but 
without browning. Peel the potatoes and blanch in salted 
water for 5 minutes. Drain, and put the potatoes in a 
saucepan, over them put the chopped clams, season with 
salt and pepper and sprinkle with flour. Cover with the 
remaining potatoes, also sprinkling these with flour, salt 
and pepper, and add \ a pint of water. Simmer for about 10 
minutes, then add the hot milk, the butter and the soft part 
of the clams, bring to the boil and add the biscuits, broken 
in small pieces and moistened with milk. Just before serving, 
add the boiling water in which the clams were cooked, 
thickened by the addition of a little flour and butter. 

OYSTER SOUP 

This is one of the favourite soups in America and there 
are many excellent recipes for it, but the following, which 
hails from the South, is particularly good. Oysters are cheap 
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and plentiful in America and some very much larger than 
the Royal natives of England. 

Ingredients: 4 dozen large oysters, 1 quart of milk, the 
oyster liquor, 1 tablespoon of butter, 1 teaspoon of chopped 
parsley, 12 peppercorns, salt and pepper. 

Method: Open the oysters and strain their liquor through 
muslin into a saucepan, add the parsley and peppercorns, 
and bring to the boil. Put the milk in another saucepan, and 
add to the boiling oyster liquor when the milk is also 
boiling. The milk is apt to curdle if boiled together with 
the oyster liquor. Add the butter, season with salt and 
pepper, stir well and add the oysters, stirring continuously, 
but without allowing the soup to boil. As soon as the 
edges of the oysters begin to curl, the soup, should be served 
immediately. Dry biscuits or “crackers” are usually handed 
around with oyster soup. 



CLAM AND CHICKEN FRAPPfi 

Ingredients: f of a pint of chicken stock, | a pint of clam 
liquor, whipped cream. 

Method: The clams are cooked in the usual way and their 
liquor strained through a cloth. It is added to strong and 
highly seasoned chicken stock and frozen to a “mush” as 
the' Americans aptly describe it — to the consistency of a 
half-frozen water-ice, in other words. Whipped cream is 
served with this typically American soup. 

% 

CORN CHOWDER 

This can be made with either fresh corn on the cob — in 
which case the corn should be boiled as in recipe given on 
page 507 — or it can be made from tinned corn. 
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Ingredients: z breakfast cups of com, 3 or 4 potatoes, 1 
onion, | of a pint of boiled milk, 1 02. of salt pork, 2 table- 
spoons of butter, a few dry biscuits, salt and pepper. 

Method: Chop the pork and fry, adding the sliced onion, 
and cook till tender without browning. Strain the fat 
into a saucepan, add the potatoes, cut in dice, previously 
blanched in salted water, just cover with boiling water, and 
boil till the potatoes are soft. Then add the corn, hot milk 
and bring to the boil, seasoning with salt and pepper. Stir 
for a few minutes, add the butter, divided in small pieces, 
and lastly the biscuits, previously soaked in milk. 

BAKED BEAN SOUP 

Ingredients: f of a pint of baked beans, £ a pint of tomato 
pulp, 1 small onion, 2 sticks of celery, butter, flour, chilli 
sauce or Tabasco, salt and pepper. 

Method: Put the beans, the chopped celery and sliced 
onion in a saucepan and cover with 3 pints of water. 
Bring to the boil and simmer for about 40 minutes till the 
beans are tender. Then rub through a sieve, replace this 
puree in a saucepan, add the tomato pulp and the seasoning 
of salt, pepper and chilli sauce. If necessary, thicken with a 
little flour and butter worked together. Stir and cook for 
5 minutes longer. 



TERRAPIN SOUP 

The word “terrapin” is generally applied to a freshwater 
species of tortoise of the tropics and especially those of 
America. The diamond-back terrapins are considered 
among the best, and the females are particularly dainty 
eating. 

Ingredients: 1 terrapin, weighing 2 lbs., 2 large onions, 1 
02. of ham, 2 hard-boiled eggs, \ a lemon, 1 glass of sherry 
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or Madeira, parsley, thyme, i bayleaf, salt, pepper and 
cayenne, 6 cloves and a little allspice. 

Method: Clean the terrapin, put the meat in a saucepan 
and boil till tender. Remove from the water, drain and cut 
in small pieces, keeping the water in which it was boiled. 
Slice the onions and chop the ham, and brown in a little 
butter and lard mixed. Then add the turtle meat, the cloves, 
allspice, and the herbs, all finely chopped. Stir well and brown 
for another io minutes. Add 3 quarts of the water in which 
the terrapin was boiled, season with salt, pepper and cayenne 
^nd bring to the boil. As soon as the soup comes to the boil, 
remove from the fire, add the finely chopped yolks and whites 
of the hard-boiled eggs, the glass of sherry or Madeira, and a 
few very thin slices of lemon. Thin slices of toast and green 
pickle are served with this soup. 

% 

OKRA SOUP 

Okra {hibiscus esculentus) is a delicious vegetable, much 
used in American cookery and more particularly in the 
Southern States. It is glutinous and succulent, with a very 
distinctive flavour, but can only be obtained in tins in this 
country. 

Ingredients: 2 pints of okra, 2 onions, 6 tomatoes, 2 table- 
spoons of butter, 2 sprigs of thyme, 3 of parsley, 1 bayleaf, 
1 small chilli pepper, 3 quarts of water, salt and pepper. 

Method: When using fresh okra, the vegetable is well 
washed, the stem removed, and it is cut in fine slices. Fry 
the finely chopped onions in butter, add the herbs, the 
chopped tomatoes, stir all well, simmer for 10 minutes and 
add the okra. When well browned add the hot water, 
season with salt, pepper and the chilli pepper and simmer for 
i£ hours. When using tinned okra, the soup need only 
simmer for 30 minutes. 

Okra should be cooked in an enamel or earthenware 
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vessel, as iron, etc., tend to blacken it. Croutons of fried 
bread are served with Okra soup. 

% 

NEW ENGLAND CHOWDER 
Ingredients: 3 or 4 lbs. of fresh cod or haddock, 5 or 6 
large potatoes, 1 02. of salt pork, 1 onion, milk, salt and 
pepper. Biscuits. 

Method: Cut the pork into dice, and chop the onion. 
Cook till tender, but without browning. Slice the potatoes, 
which should have been previously blanched, put a layer in 
a saucepan with a little of the pork and onion, then slices of 
fish, and continue in alternate layers till the fish, etc., have 
been used up. Season with salt and pepper. Add about 1 
pint of water, cover closely and simmer for about 45 minutes 
till the fish is tender. Add the biscuits, broken in small 
pieces, and thin the chowder with a little boiling milk. 

% 

OYSTER AND PEANUT SOUP 
Ingredients: 2 dozen oysters, | a lb. of peanuts, a little 
flour, 1 pint of oyster water, salt, pepper and cayenne. 

Method: Pound the shelled and roasted peanuts in a 
mortar, mix with a little flour, add to the boiling oyster 
water and simmer till the soup begins to thicken. Five 
minutes before serving add the oysters, and season with 
salt, pepper and cayenne. 



% 

“SQUASH” OR PUMPKIN SOUP 
Ingredients: 1 breakfast cup of cooked pumpkin, 1 quart 
of milk, 1 small onion, 2 tablespoons of flour, 2 tablespoons 
of butter, 1 salt spoon of celery seed, salt and pepper. 
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Method: Slice the onion, pour boiling milk over it and let it 
infuse for a few minutes. Then strain the milk over the 
pumpkin into a saucepan, thicken with the butter worked 
with the flour, season with salt, pepper and celery seed, 
and simmer for io minutes. 



% ^ 




FRIED SOFT SHELL CRABS 
This is one of the most delicious of all typical American 
dishes and, although in many other parts of the world crabs 
are eaten in the soft condition when they have just shed their 
shells, the most highly prized soft shell crab is the American 
mussel crab, which is permanently soft, and often lives in 
the shells of living mussels. 

There are two methods of frying these small crabs, when 
once they have been thoroughly cleaned. One is to season 
them with salt and pepper, dip them in flour and fry to a 
golden colour in deep fat. The other is to dip them in flour, 
coat with beaten yolk of egg, season with salt and pepper 
and coat with fine white breadcrumbs, and fry in the same 
manner. In both instances they should be well drained, 
and served garnished with parsley and slices of lemon; 
in America a Sauce Tartare is served at the same time. 






DEVILLED CRAB 

This is made from the meat of ordinary cooked hard 
shell crabs. 

Ingredients: The meat from a few small crabs or i large 
crab, £ a pint of cream, i tablespoon of butter, i of flour, the 
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yolks of 2 hard-boiled eggs, i tablespoon of chopped 
parsley, a little grated nutmeg, a generous seasoning of 
salt, pepper and cayenne. 

Method : Chop the crab meat. Put the cream in a saucepan, 
and add a thickening made with flour and butter. Bring 
to the boil and remove from the fire. Stir in the crab meat, 
the finely chopped yolks of the eggs, the parsley and season- 
ing. Put the mixture in the crab shells, which must be well 
cleaned, brush oyer with a little yolk of egg, sprinkle with 
breadcrumbs and put in a quick oven to brown. 



PLANKED LIVE LOBSTER 

This is one of the favourite American ways of cooking 
either fish or meat, and the use of the plank gives the 
ingredients a particular flavour. The plank used should be of 
oak, about an inch thick and slightly larger than the meat or 
fish. 

Ingredients: i lobster, 3 or 4 tomatoes, slices of cucumber, 
cooked potatoes cut in strips, oil, butter, parsley, salt, 
pepper and lemon juice. 

Method: Split the lobster, brush it over with oil and bake 
in a quick oven for about 15 to 20 minutes. Remove the 
lobster from the oven, place it on the oiled plank and put 
it for a few minutes longer in the oven. Serve on the plank, 
with a garnish of sliced tomatoes, cucumber, potatoes and 
parsley, and pour over the lobster melted butter to which 
salt, pepper and the juice of half a lemon have been added. 

* 

PANNED OYSTERS 

Put each oyster on an oblong piece of toasted bread, season 
with salt and pepper, and bake in a quick oven till the 
oysters begin to swell. Remove from the oven, and pour 
over them hot melted butter, to which a little lemon juice 
has been added. 
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DEVILLED OYSTERS 

Ingredients: z doz. oysters, 3 or 4 mushrooms, 2 or 3 
shallots, 1 gill of cream, 1 gill of milk- , 2 or 3 sprigs of 
parsley, 2 teaspoons of Worcester sauce, | a teaspoon of 
made mustard, nutmeg, 1 yolk of egg, salt, pepper and 
cayenne. 

Method: Put the cream and milk in a saucepan, and when 
hot add the chopped shallots, the chopped mushrooms, both 
previously cooked, and all the other ingredients, seasoning 
with salt and pepper. Stir all well and add the oysters and 
simmer, without boiling, for 10 minutes. Before removing 
from the saucepan, stir in the yolk of egg. Place one or two 
oysters in the deep half of the oyster shell, sprinkle with 
breadcrumbs and bake in a quick oven for 10 minutes. 

« 

LOBSTER A L’AMERICAINE 

For this, live lobsters should always be used. 

Ingredients: For a lobster weighing between i| to 2 lbs., 
3 tablespoons of demi-glace sauce, i| tablespoons of tomato 
pur£e, 2 shallots, a pint of white wine, 1 gill of fish stock, 1 
small glass of brandy, parsley, salt, pepper and cayenne. 

Method: Split the lobster and section it. Remove the claws 
and break them so that the meat can be easily removed 
when the lobster is cooked. Keep the liver and the coral. 
Put the pieces of lobster in a deep frying pan with 4 table- 
spoons of hot oil and just over 1 oz. of butter. Cook till the 
shell has turned red, and the meat of the lobster is quite 
firm. Strain off the fat, sprinkle with the finely chopped 
shallots, add the brandy, the white wine, the fish stock, the 
demi-glace sauce, the tomato puree, a litde chopped parsley, 
and a dash of cayenne. Cover the pan and put in a moderate 
oven for 15 to 20 minutes. Remove the meat from the 
lobster shell and keep hot while the sauce is being prepared. 
Reduce the sauce by simmering to \ a pint. Add the chopped 
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lobster coral, a small piece of butter, cook for 2 or 3 minutes, 
and strain. Replace the sauce on the fire without letting it 
boil, and when hot remove from the fire and stir in a J lb. of 
butter, divided in small pieces. Pour the sauce over the 
pieces of lobster and sprinkle the dish with a little chopped 
parsley. 



PLANKED SHAD 

The shad is a popular fish in America. It belongs to the 
herring family, and the species which occur on the Atlantic 
coasts of America surpass the European species in impor- 
tance as regards economic value. 

Planked shad consists in splitting the fish, putting it on a 
well buttered plank, with the skin side downwards, seasoning 
it with salt and pepper, brushing it over with melted butter, 
and putting it in a quick oven for 25 to 30 minutes or grilling 
under a gas or electric grill. 

It is served on the plank, with a little melted butter poured 
over it, and garnished with parsley and slices of lemon. 

HALIBUT A LA RAREBIT 

This is an excellent and simple way of serving halibut 
steaks, either grilled or cooked in the oven, till tender. 
The cooked fish is placed on a hot dish and the hot Rarebit 
is poured over them. 



SHRIMP PIE 

Ingredients: 1 pint of shrimps (or prawns), 2 slices of stale 
bread, 5 tomatoes, 1 stick of celery, 2 glasses of white wine, 
\ a pint of fish stock, 1 blade of mace, £ of a ground nutmeg, 
parsley, 1 bayleaf, butter, salt and pepper. 
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Method: Shell the shrimps, and remove the crust from 
the bread and grate it finely. Moisten the bread with 
the white wine, season with the mace, nutmeg, thyme, 
parsley, salt, and cayenne and mix thoroughly with the 
shrimps. Put in a pie dish, sprinkle with tHe grated crust, 
dot with pats of butter, and bake till slightly brown. The 
sauce served with this is made as follows: Pick \ a pint of 
shrimps, put them in a saucepan with the tomatoes, finely 
chopped, the celery, bayleaf, thyme and parsley. Mix well, 
cook for a few minutes, seasoning with salt, pepper and 
cayenne, and add £ a pint of fish stock and cook for a few 
minutes longer. 



SALMON WIGGLE 

This is a useful method of using left-over cooked fish. 
The fish is flaked, mixed with white sauce, cooked peas, 
highly seasoned with salt, pepper and cayenne, and cooked 
for a few minutes till very hot. 



% % 

% 

zMeat, Game and Poultry 

BROILED PORTERHOUSE STEAK 
Porterhouse steak, which has become universally famous 
as a typical American dish, is a sirloin cut as a steak to a 
thickness of ij to 2 inches, the bone being left as in 
the larger joint. This is well seasoned with salt and pepper, 
brushed over with oil and grilled. It is often served with 
crisp fried onions and chip potatoes. 
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CORNED BEEF OR “BOILED DINNER” 

This homely and typical dish is very popular in America. 
It consists of hot boiled corned beef, with a garnish of the 
following vegetables, which are cooked in the same water 
in which the meat was boiled, with the fat skimmed off: 
turnips, carrots, potatoes and cabbage. Beetroot is also 
served, but cooked separately. The potatoes, turnips and 
carrots are put on the dish with the meat, and the cabbage 
and beets are served in vegetable dishes. 

% 

PORK CHOPS, SWEET POTATOES AND APPLES 
The chops are put on a baking tin and a little onion 
pur£e spread over them. The onion purde is made by boiling 
the onions till very tender, rubbing through a sieve, mixing 
with a little butter and thickening with white breadcrumbs 
and an egg. In the same pan, parboiled sweet potatoes are 
put, and cored dessert apples. Bake in a moderate oven till 
the chops are tender, basting frequently. When done, put 
the chops on a hot dish, pour a little melted butter over 
them and garnish with the sweet potatoes and the apples. 



PORK TENDERLOINS WITH SWEET POTATOES 
The tenderloins are well dredged with salt, and cooked in a 
frying pan in hot butter or lard on a slow fire. They should 
be turned frequently. They are served with sweet potatoes, 
parboiled, then baked in the oven in good dripping, till a 
golden brown. Apple sauce is served with this. 



502 




UNITED STATES OF AMERICA 



AMERICAN POT ROAST 
This popular American method of cooking meat consists 
in rubbing the meat with salt, browning it equally on all 
sides in a litde pork fat, putting it in a casserole, with about 
i gill of water, covering closely with the lid, and cooking it 
in a slow oven, allowing about i hour to the pound and 
turning the meat occasionally, adding more water if neces- 
sary. When cooked, the meat is put on a hot dish and 
garnished with cooked vegetables over which a little melted 
butter is poured. 

« 

MARYLAND CHICKEN 

This dish now enjoys a world-wide reputation and is one 
of America’s simple, yet excellent dishes. One or two young 
chickens are jointed in 4 or 6 pieces, seasoned with salt and 
pepper, brushed with flour, coated with yolk of egg and 
fine breadcrumbs, and saute in clarified butter. Thfey 
should be fried on a slow fire or they will otherwise brown 
before they are cooked through. When a golden colour, 
place each piece of chicken on a rasher of grilled bacon. 
Horse-radish sauce, made with cream, is usually served with 
this. 



ROAST TURKEY WITH CRANBERRY SAUCE 
This is the great national dish, eaten on Thanksgiving 
Day, which occurs on the fourth Thursday in November. 
It is a great day for family reunion, and religious services are 
held in the churches. The custom of having a Thanksgiving 
Day dates from the year 1621, when the Pilgrims set apart 
a day for thanksgiving immediately after their first harvest, 
but the custom gradually spread to the rest of America, and 
is now observed throughout the States. 
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The Americans have many different stuffings for their 
poultry, many of which closely resemble stuffings used in 
England, but I will give one which is little known in this 
country, though very popular in America, and probably of 
English origin, as oyster stuffings for poultry are frequently' 
found in old English cookery books. 

For a 1 5 lb. turkey: 3 doz. oysters, 1 loaf of stale bread, 
the liver and gizzard of the turkey, butter, parsley, thyme, 
1 bayleaf, a little sage, salt and pepper. 

Method: Put a little butter in a large frying pan and cook 
the chopped liver and gizzard till brown. Then add the 
chopped herbs and the bread (well moistened with the 
oyster water or with milk) and, as the mixture begins to 
brown, add the oysters and cook for another 5 minutes, 
seasoning with salt and pepper. Stuff the. turkey with the 
mixture and roast, basting frequently with butter. Serve 
with Cranberry sauce (see p. 522) 

BROILED CANVASBACK DUCK 

This simple but typically American dish consists of a 
certain kind of wild duck, split for grilling, well seasoned 
with salt and pepper, brushed over with melted butter or 
oil and grilled. It is usually served somewhat underdone 
and garnished with watercress. A sauce of melted butter 
and lemon juice is handed around in a sauceboat. 

MOCK TERRAPIN 

This is made with cooked chicken cut in cubes, the finely 
chopped yolks and whites of hard-boiled eggs, added to a 
white sauce made with cream, to which a wineglass of 
sherry is added, and a seasoning of salt and cayenne. The 
mixture should be well stirred, cooked for about 5 
minutes and served very hot. 
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BARBECUED HAM 

This term, rarely seen in modern cookery books, although 
it is found in some old English cookery books, comes from 
the Spanish barbacoa , and is' derived from a native term of 
Haiti. As applied to cookery, it has two meanings: to 
barbecue is to cook an animal whole — hence the saying in 
Pope, “Send me, ye gods, a whole hog barbecued” — and it 
also means a wooden frame for smoking or roasting meat. 

With time it has been misapplied, and the American 
barbecued ham is certainly not the same dish as Pope’s 
barbecued hog. 

Slices of gammon are cooked in a frying pan and, when 
these are done, they are removed from the fat, kept hot in 
the oven, while 2 or 3 tablespoons of vinegar, 1 teaspoon of 
mustard, 1 of sugar, 1 tablespoon of currant jelly, and \ 
a teaspoon of paprika are stirred into the fat in which the 
meat was cooked, and this sauce is poured over the slices 
of gammon. 



« % 



^Vegetables 



BOSTON BAKED BEANS 

This is one of the most famous of American dishes, 
hailing from New England, like many other excellent 
American dishes. 

Ingredients: f lb. of salt pork, fat or lean according to 
taste, £ a lb. of beans, 2 tablespoons of sugar, 2 of molasses 
syrup, 1 tablespoon of salt, water. 

Method: Soak the beans overnight, drain and put in a 
saucepan with sufficient cold water to cover, bring to the 
boil and simmer till the beans are just beginning to soften. 
Drain on a colander and put in an earthenware casserole or 
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pot, over a thin slice cut from the piece of pork. Over the 
beans put the rest of the pork, half cover it with more beans, 
and add the sugar, salt and syrup and sufficient boiling water 
to cover the whole. Cover and cook in a slow oven for about 
6 hours, stirring occasionally and adding more water 7 if 
necessary. 



% 

HARVARD BEETS 

The cooked beetroot is cut into thin slices or into cubes 
and simmered for 15 minutes in the following sauce: 2 
tablespoons of sugar are mixed with 2 teaspoons of corn- 
flour, to which are added 4 tablespoons of vinegar, 4 of 
water and 2 of butter, the whole being well stirred over a 
slow fire before the beetroot is added. 

% 

COLD SLAW 

This consists of white cabbage, finely shredded, 
soaked in cold water, well drained of all water, and seasoned 
with salt and pepper, over which 4 or 5 tablespoons or 1 
breakfast cup of sharp vinegar is poured. It is sometimes 
garnished with slices of hard-boiled eggs. 

HOT SLAW 

There are several recipes for hot slaw, but this is one of 
the best. Shred the cabbage, soak in cold water and drain. 
Put on a dish and pour the following hot sauce over it: Put 

2 cups of strong vinegar in an enamelled saucepan, stir in 
1 teaspoon of mustard and salt, 1 tablespoon of butter, and 

3 of castor sugar. Stir well, and just before serving add the 
yolks of 2 or 3 eggs. Mix with the cabbage and serve at 
once. 
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BOILED CORN COBS 

When corn cobs are young and tender, there is undoub- 
tedly no better way of eating them than on the cob, plain 
boiled, with butter, salt and pepper. It certainly is not an 
elegant way of eating corn and is highly reminiscent of the 
days when cutlery was 'unknown and when man used hands 
for eating his food. In very polite society, of course, the 
corn is scraped off the cob with a knife, but a corn epicure 
delights in holding the hot com cob in his hands and biting 
into it. To boil corn cobs, the husks and silk should be 
removed, they should be put in a large saucepan of boiling 
salted water and, if young, will require from 30 to 45 
minutes’ rapid boiling, or even longer. They are removed 
from the water, heaped on to a hot dish and each person 
is given a small plate of melted butter, seasoned with salt 
and pepper* into which the cob is dipped. 



SUCCOTASH 

The word succotash is derived from the American Indian 
word msiquatash, and the dish is probably of Indian origin. 
It consists of boiled corn, scraped from the cob and well 
mixed and cooked with an equal quantity of boiled beans, 
a little melted butter, and seasoned with salt and pepper. 
Salt pork is sometimes added to the dish. 

CORN FRITTERS 

Either fresh or tinned com can be used for this. For 6 
corn cobs or their equivalent of tinned corn, \ pint of milk, 
1 tablespoon of flour, 1 egg, 1 tablespoon of melted butter, 
salt and pepper. Boil the cobs as described above, and 
scrape the corn off the cobs. Beat the white and yolk of egg 
together, adding the corn by degrees, then the butter, 
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mixing well, and finally the milk. Stir in the tablespoon of 
flour or sufficient to give the batter the right consistency. 
Season well with salt and pepper. Drop a spoonful of the 
mixture at a time in boiling oil or fat, and fry to a golden 
colour. 

CORN AND TOMATOES 
Ingredients: i pint of boiled com from the cob, i pint of 
chopped tomatoes, butter, i or 2 sprigs of parsley, thyme, 
a small bayleaf, a little sugar, salt and pepper. 

Method: Put a little butter in a frying pan, and when hot 
add the tomatoes and chopped herbs. Simmer gently for 
10 minutes, then add the corn, and season. Mix well, and 
simmer for another 20 minutes, stirring occasionally and 
adding a little more butter. 



% 

EGGPLANT AND OKRA 

What we call aubergines in this country are known as 
eggplant in America. 

Ingredients: 2 aubergines, 6 okra pods, 1 small onion, 2 
or 3 sweet peppers or pimientos, butter, salt and pepper. 

Method: Parboil the pimientos and the onions. Peel the 
aubergines and cut them in dice. Slice the other vegetables, 
and cook all in hot butter till tender, seasoning with salt 
and pepper, and mixing well. 

% 

BAKED PUMPKIN 

Baked pumpkin is a favourite vegetable dish in America, 
especially in the South. A medium size pumpkin is divided 
into quarters, the seeds are removed, and it is baked, with 
the rind downwards, till very tender. The pumpkin is 
served in the rind, and eaten with either butter or gravy. 
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Salads 



The Americans seem to be more creative in the invention 
of fancy mixed salads than in almost any other branch of the 
culinary art, and some of the “salades composes” of 
America are now part and parcel of every chef’s repertory. 
A special section is devoted to them in such a highly techni- 
cal work as Gringoire and Saulnier’s Repertoire de la Cuisine. 
They have a great variety of salad dressings, many of which 
are both unusual and attractive, and their poultry and shell- 
fish salads are among the best in the world. 

% 

CHICKEN AND CELERY SALAD 
This delicious dish consists of the breast of boiled chicken, 
either carved in thin slices or cut in cubes and a few sticks 
of the white part pf celery, cut in \ inch lengths. The chicken 
and celery are put on crisp lettuce leaves in a salad basin, 
sprinkled w;th salt and a few drops of vinegar, and the 
whole covered with a thick and well seasoned mayonnaise 
dressing. It should be served very cold. 

% 

CHICKEN AND OYSTER SALAD 
This luxury salad is made in the same way as the pre- 
ceding one, but without the celery, a dozen or so oysters 
being mixed with the chicken and served on lettuce with a 
mayonnaise dressing. 
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CHICKEN SALAD WITH TOASTED WALNUTS 
This is a very tasty and typical salad. It is made in the 
same way as Chicken and Celery Salad, but with the addition 
of about 12 walnuts, slightly browned in the oven with a 
sprinkling of salt and butter, and chopped. They are then 
stood in a little oil and vinegar, seasoned with salt and 
pepper, for about i hour before required. 
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CRAB SALAD 

There are many American recipes for Crab Salad, the 
simplest being that in which the cooked and chopped crab 
meat is dressed with a plain French dressing, consisting of 
3 tablespoons of olive oil to i^ of vinegar, i teaspoon of 
salt and £ of pepper, and served on lettuce leaves. Another 
and more elaborate recipe is made with the chopped crab 
meat, a few sticks of celery, cut in \ inch lengths, piled in a 
pyramid on a glass dish, covered with a well-seasoned 
mayonnaise, and garnished with stoned olives, slices of hard- 
boiled egg and thin slices of lemon. 



& 

SHRIMP SALAD 

The shelled shrimps are mixed with chopped celery, a 
little chopped onion, and seasoned with salt and cayenne. 
The salad is coated with a thick mayonnaise dressing, and 
the dish is garnished with celery tops, sliced beetroot or 
beetroot in cubes, sliced hardboiled eggs and sliced lemons. 
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CRANBERRY JELLY SALAD 
These aspic salads are typically American, and although 
they are far nicer when made with real aspic jelly, calves* foot 
jelly, they are usually made with gelatine. This particular 
one is made with cranberries which are boiled for about 30 
minutes, then strained, and the dissolved gelatine is added, with 
sugar to taste. When it is about to set, chopped apples and 
chopped nuts are inserted in the half-set jelly, which is then 
poured into a mould and kept on ice or in a cool place 
till quite firm. The jelly is cut in slices, put on lettuce 
leaves and mayonnaise dressing is poured over it. 

% 

KENTUCKY SALAD 

This is another American “jelly** salad, made with pine- 
apple juice, lemon juice, tarragon vinegar, sugar and a little 
salt, well mixed, to which dissolved gelatine is added. 
When the mixture begins to set, cucumber and pineapple, cut 
in cubes, are added to it. It is served in the same manner 
as the foregoing salad. 



MIAMI SALAD 

This consists of the hearts of crisp lettuce, tangerines 
divided in quarters, sliced tomatoes, a few slices of lemon 
without the rind, with a dressing consisting of oil, salt, 
pepper and a little sugar. 



% 

ROOSEVELT SALAD 

This is jnade with thin slices of cooked artichoke bottoms, 
apples cut in strips, crisp white leaves from the heart of a 
lettuce, sprinkled with finely chopped nuts, a few cloves, a 
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few nasturtium seeds in vinegar, and garnished with the 
nasturtium flowers — these, as well as the leaves, are 
edible. A mayonnaise dressing, to which a pur£e of fresh 
corn has been added, is served with this very “composite” 
salad. 



WALDORF SALAD 

Celery, cut in dice, apples cut in the same way, sliced 
bananas, and shelled nuts, either halved or quartered, are 
the ingredients used for this salad, served with a mayon- 
naise dressing in a sauceboat. 

% 

PRUNE SALAD 

The prunes, having been soaked overnight, are cooked 
till tender, well drained and stoned. Fill each prune with 
cream cheese and serve on lettuce leaves in a salad bowl, with 
a plain salad dressing of oil, vinegar, salt and pepper. 

CREAM CHEESE SALAD 

These cheese salads are also typically American and are 
very popular. This one is made with cream cheese, mixed 
with salad dressing and often with chopped nuts, shaped 
into small balls and served with lettuce salad and a plain 
salad dressing. 



% 

GREEN SALADS WITH CHEESE 
The Americans often add cheese, cut in small cubes, to 
almost any of their green salads, which are dressed with a 
plain salad dressing. 
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Dinner is Served — 
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CHEESE AND PIMIENTO SALAD 
Finely chopped sweet red or green peppers are added to 
the cream cheese, which is shaped in small balls and eaten 
with green salad. 



% 

APPLE AND CHEESE SALAD 
In this salad the cream cheese is shaped into small balls, 
and the peeled and cored apples are either cut in cubes or 
shaped to tiny balls with a scooper, and served in the same 
way as the foregoing salads. 



BANANA SALAD 

With a sharp knife make an oblong incision in each 
banana, carefully removing that section of skin. Remove 
the banana pulp and cut in neat dice. Mix these with plain 
salad dressing and replace in the banana skins. Serve very 
cold on lettuce leaves. 



CORN SALAD 

This is made either with boiled corn from the cob, or from 
tinned com, but the former is undoubtedly the better. The 
com is dressed with a plain salad dressing to which a little 
mustard and a little very finely chopped- onion have been 
added; it is served on lettuce leaves. It is wise to dress the 
com while it is still hot, as in the making of potato salad, 
and to let it stand for an hour or so, for the dressing then 
soaks well into the corn. 



R 
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ALMA SALAD 

The Americans make great use of the long or Cos lettuce, 
split in two, slightly opened out, making a convenient case 
to hold the various ingredients of which the salad is com- 
posed. In this instance, grape fruit, cut in quarters, and 
slices of avocado pears, are neatly arranged on the halved 
Cos lettuce, and a plain salad dressing is served separately. 

% 

GADSKI SALAD 

Here again the halved Cos lettuce is used in the same 
manner, and garnished with strips of avocadp pears, pimien- 
tos and apples cut in dice, shredded truffles and white 
grapes, cut in half and the seeds removed. With this is 
served a plain salad dressing, to which a few pounded 
nuts have been added. 



MIXED FRUIT SALAD 

This very mixed salad is made with pineapple cut in 
cubes, slices of oranges, grapes, seeded and cut in half, 
pimientos, cut in strips, coarsely chopped walnuts, marsh- 
mallows cut in strips, all being put in orange skin 
baskets and covered with a dressing made with cream, 
lemon juice and a little salt. The oranges are placed on 
lettuce leaves and the dish is garnished with strips of pimien- 
tos and with parsley. 
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Sweets 

PUMPKIN PIE 

This is one of the most typical of all American sweets, 
and although the recipes differ in some of the States, the 
main ingredients are the same. 

Ingredients: i pint of pumpkin, cooked and well mashed, 
i pint of milk, i breakfast cup of either white sugar, brown 
sugar or molasses syrup, 4 eggs, \ a teaspoon each of ground 
mace, cinnamon and nutmeg, 3 tablespoons of butter. 

Method: Cut the cooked pumpkin' in small dice, and either 
mash to a smooth puree with a fork or rub through a sieve. 
Add 1 tablespoon of butter to the pumpkin puree and a 
little salt. When quite cold, put the pumpkin in a basin, 
mix with the milk, the sugar or syrup, the spices, and the 
four eggs well beaten. A tablespoon of brandy is a great 
improvement to the mixture. Line a pie dish with crust 
and bake this under crust lightly. Then fill with the pump- 
kin mixture, and bake in a quick oven for | an hour. When . 
cold, sprinkle with sugar. 



%. 

CRANBERRY PIE 

Ingredients: i| pints of cooked cranberries, 1 cup of sugar, 
plain pie crust. 

Method: Wash the cranberries in cold water, put them in 
an earthenware casserole with 1 pint of water, bring to the 
boil and simmer 'for 20 minutes, crushing the berries to 
extract the juice. Remove from the fire and stir in the 
sugar. Replace on a slow fire and simmer 10 to 15 minutes 
longer. Put the berries in a basin, but do not strain. When 
cold, put in a pie dish lined with crust which has already 
been slightly baked, decorate with strips of pastry, and 
bake till the strips of pastry are a delicate golden colour. 

5i5 




RECIPES OF ALL NATIONS 



COCONUT PIE 

Ingredients: i cup of grated coconut, \ a cup of sugar, 
2 eggs, a little grated nutmeg, i pint of milk. 

Method: Beat the eggs till very light, add the sugar 
gradually, the nutmeg, and finally the grated coconut and 
the boiled milk, which must be allowed to cdol. Mix and 
beat all thoroughly, and put in the pie dish lined with 
slightly baked pie crust. Coconut pie is always an un- 
covered one. Bake in a moderate oven for about \ an hour. 

? 

POPPED CORN PUDDING 

Ingredients: Just under i lb. of popped com, 3 eggs, i| 
pints of milk, 3^ 02s. of brown sugar, a pinch of salt. 

Method: Put the popped com in a basin, cover with the 
milk and let it stand for about 1 hour. Beat up the eggs and 
the sugar, add them to the corn and milk, add a pinch of 
salt, and bake in a buttered dish in a moderate oven till the 
pudding is firm. 



STRAWBERRY SHORTCAKE 

This is another famous American sweet and it is particu- 
larly nice when made with fresh strawberries. 

Ingredients: \ lb. of flour, 2 eggs, i£ ozs. of sugar, 4 
teaspoons of baking powder, just under 1 02. of butter, a 
pinch of salt. 

Method: Mix the flour, sugar and baking powder and sift. 
Gradually work in the eggs, mixing with a knife and then 
with the tips of the fingers, work in the butter, moisten 
gradually with the milk, and work all thoroughly. To bake, 
divide the dough in two, roll out, and put half in a round 
tin. Butter the top of this slightly and cover with the 
remaining half of the dough; or the cake can be divided in 
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half after it is baked. Bake in a quick oven for 12 minutes, 
testing with a skewer. When done, remove from the 
oven and fill, while still warm, with strawberries, well 
sprinkled with sugar and slightly crushed with a spoon. 
Finally cover the top with more strawberries. 

SOFT MOLASSES GINGERBREAD 
This is one of the best of American gingerbreads, the 
flavour of the molasses being particularly pleasant. 

Ingredients : 1 pint of molasses, 3 pints of flour, | lb. of 
sugar, \ lb. of butter, 3 eggs, 1 pint of sweet milk, 2 
tablespoons of ground ginger, 1 teaspoon of ground cinna- 
mon, 1 teaspoon of baking powder. 

Method: Cream the butter, and beat in the sugar. Beat the 
yolks of eggs and add to the butter and sugar. Add the 
molasses and mix thoroughly. Add the milk and the flour, 
mixed with the baking powder, and beat all till quite 
smooth. Mix in the ginger and cinnamon and finally the 
whites of eggs beaten to a stiff froth. Pour into well-greased 
shallow tins and bake in a moderate oven for 40 minutes, 
testing with a skewer before removing from the oven. 
When done, sprinkle with white sugar. They can be eaten 
either hot or cold. 



% 

GINGERBREAD 

This is another and simpler American gingerbread made 
without molasses syrup. 

Ingredients: 6 02s. of flour, 2 02s. of butter, 7 02s. of sugar, 
1 egg, 1 gill of milk , 1 teaspoon of ginger, 3 teaspoons of 
baking powder. 

Method: Proceed exactly as in the foregoing recipe, but 
omitting the molasses. Spread out very thinly in well- 



5*7 




RECIPES OF ALL NATIONS 



greased tins, and bake in a moderate oven for 25 to 30 
minutes. When done, sprinkle with sugar and cut in squares 
or diamonds. 



% 

MARSHMALLOW MOULD 
This is made with half a pint of stiff whipped cream, 
flavoured with vanilla, sugar and a little fruit syrup, to 
which is added 6 ozs. of chopped marshmallows, 12 chopped 
walnuts, a few cherries in brandy or in maraschino, and the 
whole is put into a mould and well iced. When turned out, 
it can be decorated with more cherries and chopped marsh- 
mallows. 
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MAPLE SYRUP ICE CREAM 
Ingredients: 1 quart of milk or 1 pint of milk and 1 of 
cream, 6 eggs, i | cups of maple syrup, vanilla flavouring. 

Method: Put the milk or cream in a saucepan and bring to 
the boil. Mix the yolks of eggs with the maple syrup and, 
when the milk is nearly cold, stir in gradually till well 
blended. Beat the whites of eggs to a froth, and fold into 
the mixture. Flavour with vanilla, and pour the mixture 
into the freezer. 



A THANKSGIVING PUDDING 
Ingredients: 3 ozs. of chopped suet, 3 or 4 slices of stale 
bread soaked in milk, 6 ozs. of finely chopped figs, \ lb. 
of brown sugar, 2 Ozs. of stoned raisins, 2 ozs. of flour, 1 2 
chopped walnuts, 4 eggs, nutmeg and cinnamon to taste, 
i£ teaspoons of baking powder. 

Method: Work the suet to a smooth paste, mix with the 
bread, previously soaked in milk, the finely chopped figs 
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and all the other ingredients, and mix thoroughly and beat 
for 20 minutes or longer. Steam for 2^ to 3 hours. Any 
kind of hot pudding sauce can be served with this, according 
to taste. 

% 

AMERICAN ANGEL CAKE 

This is one of the nicest — and lightest, when properly 
made — of all American cakes. But success in making it 
lies in the proper beating of the eggs — they should be beaten 
so stiffly that if 2 eggs are placed on the froth they will not 
sink. 

Ingredients: The white of 11 eggs, \ lb. of flour, 10 02s. of 
sugar, 1 teaspoon of cream of tartar, 1 teaspoon of vanilla, a 
pinch of salt. 

Method: The flour must be sifted four times, the cream of 
tartar then being added to it, and both sifted once more. 
The sugar should also be sifted four times. Beat the whites 
of egg very stiffly, then add the sugar and flour gradually, 
and lastly the yanilla essence and a pinch of salt. Turn the 
mixture into an ungreased Turk’s head cake tin — a tin with 
a tube in the middle — arid bake in a moderate oven for 
| of an hour. Test with a skewer before removing from the 
oven. Turn the cake upside down when done, and let it 
stand till cool, when the cake will fall out of the pan. When 
the cake is quite cold, coat with a white icing, flavoured with 
vanilla. 

%. 

AMERICAN WAFFLES 

Many countries claim waffles as their own national dish, 
and it is difficult to trace their origin. The word waffle comes 
from the Dutch wafel, or wafer. The old French word waufre 
(in modern French gaufre ) is of Germanic origin. They 
were extremely popular in England some centuries back, 
judging by the collection of beautiful “wafer” irons to be seen 
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at the South Kensington Museum, and from the recipes given 
for them in old English cookery books. Recently there has 
been a boom in waffles, which are thought to be typically 
American and advertised as such. But they are as common in 
France as they are in the States, although the French prefer their 
delicious plain gaufre to the many fancy waffles, such as 
chocolate, peanut, pimiento, cheese and many others which 
hail from America. 

Here is a good American recipe for plain waffles: 

Ingredients: f of a lb. of flour, i pint of milk, z eggs, i| 
teaspoons of baking powder, i large tablespoqn of butter, 
i teaspoon of salt. 

Method: Mix the flour, baking powder and salt, and sift. 
Put the milk in a saucepan and bring to the boil, and when 
nearly cold add the melted butter. Add the yolks of eggs 
and the whites to the milk, both beaten separately, and add 
the flour gradually, making a light batter. Have the waffle 
irons thoroughly hot, brush them over carefully with a brush 
dipped in a little melted lard or butter. Pour the batter in a 
jug and pour sufficient on the waffle iron barely to cover the 
elevations. Close the iron and turn it over. Bake the 
waffle for 2 or 3 minutes till a light golden brown. Remove 
the waffle, put it in the oven to keep warm while the others 
are being made, and repeat the process till the batter is 
used up. Waffles are usually eaten with butter and maple 
syrup or with molasses. 
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BANANA PUDDING 

For this pudding, line a baking dish with slices of stale 
cake, peel and slice 6 bananas, put a layer over the cake, then 
cover with a thin layer of custard, made with 1 pint of milk, 
3 eggs and 4 02s. of sugar. Cover with another layer of cake, 
then bananas, etc., till all the ingredients are used up, 
finishing with a covering of custard. Cover with paper, bake 
for ^ an hour, brown slightly and serve cold. 
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SPICED MOLASSES CAKE 
This is one of the favourite cakes in the Southern States. 
Ingredients: \ pint of molasses, f lb. of flour, 7 02s. of 
sugar, 7 02s. of butter, 2 eggs, 2 teaspoons of vinegar, 2 
of soda, £ a teaspoon each of ground cinnamon, cloves and 
allspice, 1 grated nutmeg, a pinch of salt. 

Method: Put the molasses in a saucepan and warm, 
diluting it with the vinegar. Cream the butter and sugar, 
add the well beaten eggs,, and mix thoroughly. Add the 
flour and the molasses gradually, beating vigorously, for on 
this depends the lightness of a cake which is apt to be heavy. 
Mix in the spices and the soda, dissolved in a little hot 
water. Bake in a moderate oven for about 45 minutes. 

WATERMELON SHERBET 
This is one of the most refreshing water ices to have 
during warm weather, for the watermelon in itself is always 
cool and delicious to eat on a hot day. 

Cut the watermelon in half, remove the centre and the 
litde black seeds. Take out all the pulp, put in a basin and 
half crush it with a spoon or fork. Add £ lb. of sugar to it, 
mix well, and freeze to a “mush” — the mixture should be 
sufficiently firm to be eaten with a spoon. Serve in a wine 
glass and add 1 teaspoon of sherry to each glass. 
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Sundries 

CRANBERRY SAUCE 

This is one of the most popular sauces in America, 
particularly for poultry. Put i lb. of well-washed cran- 
berries in an enamel saucepan in i pint of boiling water, 
and simmer for 20 minutes, crushing the berries with a 
spoon. Remove the saucepan from the fire and stir in \ lb. 
of sugar. Replace on the fire and simmer for another 15 
minutes. Pour the sauce into a basin, without straining, and 
let it stand in a cool place for at least 12 hours before using. 

% 

AMERICAN CORN CAKE 
Ingredients: 3 ozs. of corn meal, 4 ozs. of flour, 1 tablespoon 
of sugar, | pint of water or milk, 2 tablespoons of butter, 
1 e gg> 4 teaspoons of baking powder, \ a teaspoon of salt. 

Method: Mix thoroughly in a basin the flour, the corn 
meal, the sugar, baking powder and salt, and sift all these 
ingredients. Add the butter, the beaten egg and the milk 
gradually, working well. Put in a shallow, well-buttered 
baking pan and bake in a quick oven for about 20 minutes. 

% 

SOUTHERN CORNMEAL PONE 
Ingredients: 1 quart of Indian meal, 1 heaped tablespoon of 
lard or butter, 1 pint of sour milk, 3 eggs, 1 teaspoon of salt. 

Method: Pour sufficient boiling water on the meal to scald 
it thoroughly, without, however, making a batter. Stir 
well and let it cool. It should then be dry. Add the 3 well- 
beaten eggs to the meal, the lard or butter, and finally the 

522 




UNITED STATES OF AMERICA 

sour milk, beating all till quite smooth. Add i teaspoon of 
dissolved soda. Pour the mixture into a well-greased baking 
tin and bake in a quick oven for about 30 minutes, or till a 
golden brown. This is eaten hot with butter, and cut into 
slices about 2 inches wide and 3 inches long. 

% 

CORN DODGERS 

Ingredients: 1 quart of Indian meal, 1 tablespoon of lard, 
1 teaspoon of salt. 

Method: The meal is scalded with boiling water as in the 
foregoing recipe, using sufficient water, however, to make a 
very stiff batter or a soft dough. Add the melted lard and 
the salt. Take a handful of the mixture, and mould into oval 
mounds, tossing between the hands, and deliberately leaving 
the impression of the fingers across them. Bake in a quick 
oven to a light golden brown. 



% 



HOMINY GRIDDLE CAKES 
Ingredients: \ pint of hominy, \ lb. flour, 3 eggs, f pint 
of sour milk or water, 1 teaspoon of soda, 1 teaspoon of 
salt. 

Method: Boil the hominy till very soft, drain and put it in 
a basin. Crush with a spoon or fork. When cold, work in 
the flour, to which the salt has been added, the well-beaten 
eggs, and finally the soda, dissolved in hot water. Beat all 
till quite light, drop a spoonful at the time on the hot and 
well-greased griddle, and cook till they begin to puff; then 
turn and cook the other side. 
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PLAIN BUCKWHEAT CAKES 
Ingredients: | pint of buckwheat flour, the same of flour, 
if pints of milk, 3 teaspoons of baking powder, 1 teaspoon 
of salt. 

Method: Mix the buckwheat flour with the ordinary flour, 
the salt and dissolved baking powder. Add the milk and 
mix thoroughly. Bake on a hot greased griddle or cook in a 
small frying pan in the same manner as pancakes. 

K 

RICH BUCKWHEAT CAKES 
Ingredients: f of a pint of buckwheat flour, 1 pint of boiled 
milk, 1 tablespoon of fine breadcrumbs, 2 tablespoons of 
molasses, | an oz. of yeast dissolved in warm milk or water, a 
pinch of soda. 

Method: Soak the breadcrumbs in the milk, add the dis- 
solved yeast, the buckwheat flour and salt, and work into a 
batter, beating till quite smooth. Cover and set to rise over- 
night. In the morning beat once more for a few minutes, 
add the molasses and the soda, and cook as in the foregoing 
recipe. 



CHOCOLATE WAFFLES 

This recipe is slightly different from that for plain waffles. 
In this, 12 ozs. of flour are mixed with 2 teaspoons of 
baking powder, 6 tablespoons of sugar, and the whole sifted. 
Then 2 well-beaten eggs are added, tablespoons of melted 
butter, and i£ ozs. of chocolate, melted in a litde water. 
Beat all well together and cook as in the other recipe for 
waffles on page 519. 



524 




UNITED STATES OF AMERICA 



CRULLERS 

Ingredients: \ pint of milk, 7 ozs. of sugar, 2 eggs, 2 
tablespoons of butter, 1 lb. of flour, 3 teaspoons of baking 
powder, a flavouring of nutmeg and cinnamon. 

Method Work, the butter and sugar to a cream, add the 
well-beaten yolks of egg and finally the whites beaten very 
stiffly. To this add the flour, mixed with the spices, alternately 
with the milk. Work well, roll out to about ijr an inch in 
thickness and cut into 8 inch strips, just u nder 1 inch wide. 
Twist the strips, pinch their ends together and fry in a 
saucepan of very hot oil or fat, cooking one side first and 
turning so that the other side is slightly browned. 

DELMONICO RAREBIT 

This is an excellent recipe in which the cheese never 
becomes “tacky,” as it is apt to do in most Welsh rarebits. 

Grate either American, Cheshire or Cheddar cheese, put 
it in a chafing dish or a saucepan on not too quick a fire, and 
stir. When it begins to melt, season highly with salt, pepper 
and cayenne, add £ a glass of beer or ale, the yolk of 1 egg 
well beaten, and the white of an egg beaten stiffly. Stir 
unceasingly till the mixture begins to thicken, add 1 heaped 
teaspoon of made mustard, and pour at once on hot toa.st. 
Serve on very hot plates. 



% 

OYSTER RAREBIT 

This is made as in the previous recipe, but cream replaces 
the beer. The oysters are added 2 or 3 minutes before 
serving, allowing just sufficient time for them to get hot. 
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CHILALY 

Chilaly is made by melting a little butter in a saucepan, 
adding i teaspoon of finely chopped onion, the pulp of i 
tomato, i tablespoon of pimiento, finely chopped, f lb. of 
cheese, 3 or 4 tablespoons of milk and 1 egg. Season highly 
with salt and cayenne. Stir till the mixture thickens and 
serve very hot. 



% 

MARSHMALLOW DROPS 
This excellent sweetmeat, which we always associate with 
America, is extremely popular in France also, and for many 
years the pates de guimauve have not only been considered a 
delicate sweet but have been used medicinally for coughs and. 
hoarseness, owing to the soothing and emolient qualities 
of the marshmallow root from which they are made. The 
more modern and most usual method employed both in 
America and in this country by the confectionery trade is to 
use gum arabic instead of marshmallow — although the 
name “Marshmallow” remains. 

Dissolve | a lb. of gum arabic in a pint of water, and 
strain. Add ^ a lb. of fine white sugar, and stir over a slow 
fire until the sugar is dissolved. Beat the whites of 4 eggs to 
a stiff froth and carefully stir into the mixture, which should 
become thin and should not adhere to the finger when touched. 
The mixture is then ready to drop in tablets of about 1 inch 
in diameter, and slightly convex, on sheets of paper dusted 
over with fine starch powder. They should stand for about 
2 hours, being then removed from the papers and dried 
for a few minutes in the oven. They should be placed in tins 
and sprinkled with icing sugar. 
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PEANUT CANDY 

Melt z\ tablespoons of butter in a saucepan, add a pint 
of molasses, z ozs. of sugar and boil till the mixture becomes 
brittle when a little is dropped in cold water. Rapidly stir 
in i quart of shelled and skinned peanuts, either chopped or 
halved, mix thoroughly, turn out on greased tins, and 
divide in squares when cold. 



PICKLED PEACHES 

To every 6 lbs. of peaches allow 3 lbs. of sugar, 1 pint of 
wine or cider vinegar, 1 oz. each of allspice, cloves, mace 
and cinnamon, and 1 nutmeg. The peaches should be peeled 
and put in a pan with alternate layers of sugar and spices and 
the vinegar. Bring to the boil and simmer for 5 minutes. 
Remove the fruit from the pan, pack into jars, simmer the 
syrup till it begins to thicken and pour it over the fruit. 
Cover with an air-tight lid. These are excellent eaten with 
hot or cold ham. 
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Introduction 

The traditional Creole cookery of New Orleans is alone of 
its kind, and is an interesting chapter in the history of 
the art. It is a luscious blend of the best traditional cookery 
of France and Spain, interpreted by negro cooks who give 
it that subtle and exotic touch which makes it so distinctive. 
The history of the quaint old city of New Orleans — or of la 
Nouvelle Orleans, as it was fondly called by its French- 
speaking inhabitants — is reflected in those succulent dishes 
which in former years were famous among gourmets of all 
nationalities. 

The French influence is predominant. Louisiana belonged 
to France in the eighteenth century, a period in which the 
art and science of cookery was at its zenith and when the 
principles and foundations of the haute cuisine were laid and 
established by famous chefs and cordons bleus, who received 
every encouragement from the gourmet kings of France, 
their queens and their mistresses. The aristocratic imigris 
who settled in Louisiana at this period thus brought with 
them the best traditions of the highest gastronomic 
culture, which forms the basis of typical Creole cookery; 
while the more humble French settlers introduced the 
simpler, regional dishes of France? In 1743, when the 
Marquis de Vaudreuil was Governor of Louisiana, New 
Orleans was a brilliant and glamorous social centre, with a 
miniature court called “Le Petit Versailles,” and State 
banquets were as sumptuous and luxurious as those of the 
French Court. 

In 1768, France ceded Louisiana to Spain and, although 
this was at first deeply resented by the French colonists, 
eventually national and political differences were forgotten. 
In the course of a few years intermarriage took place, and 
we find that a gradual infiltration of Spanish influence in 
cooking adds a piquancy to classical French cooking. 
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In 1803, to the great delight of the French element in 
Louisiana, Spain retroceded the province to Napoleon, but 
the tricolor did not fly long in New Orleans, for a few weeks 
later Louisiana was sold to the United States, and has been 
in their possession ever since. In spite of this, the Creoles 
remained loyal to their mother-countries, France and Spain, 
for a considerable number of years and refused to be called 
American citizens. Feeling ran very high, and any Creole 
who ventured to marry an American was ostracised in the 
same way as those who had any intercourse with the negroes 
or half-castes. The city of New Orleans was divided by a 
wide street, called Canal Street. On one side of it was the 
vieux carre , full of memories of the past, the names of the 
streets reminiscent of the French occupation, and the 
buildings, with their stuccoed walls, their inner courts or 
patios , their wrought-iron gratings, their huge locks and 
hinges, showing the impress of the Spanish. 

Here could be heard the gay chatter of the French- 
speaking population, or the soft patois . of the coloured 
people, the women gaily attired in bright cotton frocks, 
with a picturesque bandana head-dress, often carrying on 
their heads trays of Creole pralines or wooden bowls full of 
calas. 

And here, too, the Creole kitchens were filled with the 
delicate aroma of Gumbos, of Jambalaya, and of all manner 
of savoury dishes. 

On the other side of Canal Street were the much-despised 
“Americains,” who were never admitted to the closely 
guarded salons of the French and Spanish Creole aristocrats. 
This part of the city was, at that time, entirely commercial, 
and the new buildings were occupied by “new” people who 
neither knew nor cared about the old-world culture and 
traditions of la Nouvelle Orleans. Conditions have greatly 
altered since those days. Tempora mutantur. The haughty 
aristocratic Creoles have long relinquished their cherished 
traditions and prejudices, and intermarriage has left few 
pure-blooded Creoles in New Orleans, though the tradi- 
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tionai cookery still survives in a few of the restaurants and 
in a few families. 

An element of considerable importance in the evolution 
of Creole cookery was the interpretation of French and 
Spanish dishes by coloured cooks. Somehow, these African 
natives had an extraordinary instinct for cooking, and their 
knowledge of culinary herbs is probably responsible for the 
extensive use of these in Creole cookery. The strong and 
broad seasoning may be accounted for by climatic condi- 
tions, and we find that in all tropical or semi-tropical 
countries, condiments are used more generously than in 
classical French cookery. But the innate and hereditary 
good taste of the Creole gourmets kept the tendency to 
excessive seasoning in check, and in no Creole dishes do we 
find the same exaggerations as in those of other tropical 
countries. And the Creole cookery of New Orleans is quite 
different from that of Martinique or the West Indies. It 
stands apart in the history of cookery. 



% 



THE CREOLE GUMBOS OF NEW ORLEANS 
The famous Gumbos of New Orleans are peculiar to that 
city alone and are unique. As used by the Creoles, the 
word gumbo is the generic name of a special kind of soup 
and, although the original Gumbo contained the vetegable 
known by that name, as well as by the name of okra {hibiscus 
esulentus\ the word became gradually misapplied; and 
whether or not the soup contained gumbo or okra, the namp 
Gumbo still clung to it. Among the most famous 
Gumbos are the Gumbo fil£ and the Gumbo fdvi, okra 
being called ffoi by the Creoles. 

File consists of the young and tender leaves of sassafras 
made into a fine powder. It was first prepared by the Choc- 
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taw Indians who lived in the woods around New Orleans. 
The leaves were gathered by the squaws and spread on a 
stone to dry and, when thoroughly diy, they were pounded 
and rubbed through a sieve. Twice a week the Indians 
would come to the famous French market in New Orleans 
to sell their fili. It has quite a distinctive flavour, but must 
be used with discretion as it thickens the soup and makes it 
“tacky,” hence, probably, the name fili y which is purely 
local. 



GOMBO FILfi 

Ingredients: i large boiling chicken, a slice of lean ham or 
gammon, i large onion, 3 doz. oysters (these may be omit- 
ted), a sprig of thyme, parsley, 1 bayleaf, £ a chilli pepper 
without the seeds, butter or lard, salt, pepper and cayenne, 
a tablespoons of Fil6 powder, rice. 

Method: Divide the chicken into joints, and cut the 
gammon into cubes. Put them in a saucepan and brown in 
hot butter or lard, turning the pieces of chicken so that they 
will be equally browned on all sides. Chop the onion, add 
it to the chicken and cook till slightly brown. Then cover 
with quarts of hot water, and the same quantity of oyster 
liquor, if oysters are used — otherwise the equivalent pf hot 
water. Season with salt, pepper and a little cayenne, and add 
the herbs and the chilli pepper, finely chopped. Bring to the 
boil and simmer gently for to z hours. Ten minutes 
before serving, remove the pieces of chicken from the soup, 
cut small slices from the breast, a few small pieces from the 
leg, and add to the stock. The remainder of the chicken can 
be used for Chicken Mayonnaise, when cold, or can be made 
into rissoles, etc. Five minutes before serving, add the 
oysters, but do not let the soup boil. Remove the saucepan 
from the fire and stir in the Fil6 powder. Serve with plain 
boiled rice. 
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GOMBO F&VI 
(Okra gumbo) 

This is made in the same manner as the Gombo Fil6, but 
without the oysters and oyster water, and without the Fil6 
powder. Six quartered tomatoes are cooked at the same 
time as the chicken, gammon and onion, and about i lb. of 
okra pods (tinned), well drained, are added to the soup | an 
hour before serving. Plain boiled rice is also served with 
this Gumbo. 



GOMBO AUX CRABES 
(Crab gumbo) 

Crabs are cheap and plentiful in New Orleans, but the 
species of crab used there are smaller than those of England. 
The body part is not more than from 3 to 4 inches and the 
flavour is very delicate. Both hard-shell and soft-shell crabs 
can be used for this Gumbo. 

Ingredients: 12 small crabs or two or three medium-size 
crabs such as are sold in England. They should be bought 
alive, when possible, or merely scalded and cleaned, but not 
cooked, 1 onion, 6 tomatoes, 1 lb. of okra, thyme, parsley, 

1 bayleaf, butter or lard, salt and pepper. 

Method: The crabs should be scalded and cleaned. Cut 
the claws off, crack them, remove the body of the crab from 
the shell and cut in quarters. Melt a little lard or butter in a 
saucepan and, when hot, put in the crab and cook till slightly 
coloured. Then add the skinned tomatoes, the chopped 
onion, the herbs, stirring all well and letting the onion 
brown slightly. Add the drained okra pods, finely sliced, 
cover with 2 quarts of boiling water and season with salt, 
pepper and a dash of cayenne. Simmer for 1 hour, till the 
crab meat is tender. Serve with boiled rice. 

Care should be taken to break the claws sufficiently for 
the meat to be easily removed, as each person is given one 
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claw as well as a share of crab meat in his soup plate. In 
the case of large crabs, the meat can be removed from the 
claws just before serving, as it is somewhat difficult to do 
this in the soup plate. 

GOMBO AUX HClTRES 

(Oyster gumbo) 

Ingredients: 4 doz. oysters, 1 large onion, 2 tablespoons of 
File powder, butter or lard, parsley, thyme, 1 bayleaf, salt 
and pepper. 

Method: Melt the butter or lard in a saucepan, and when 
hot add the chopped onion and cook till slightly brown. 
Sprinkle with a little flour and cook till this also browns. 
Then add 2 quarts of hot oyster liquor, and 1 quart of hot 
water, bring to the boil, add the herbs, the seasoning of 
salt and pepper and finally the oysters. Cook for 3 or 4 
minutes more, then remove the saucepan from the fire and 
stir in the Fil£ powder. 



GOMBO FILE AUX CREVETTES 
(Prawn gumbo file) 

This is done in exactly the same manner as the above 
recipe, 1 pint of shelled prawns being added to the Gumbo 
a few minutes before serving, instead of the oysters. The 
liquid used for this Gumbo consists of equal parts of oyster 
liquor and of the water in which the prawns were boiled. 

% 

GOMBO AUX HERBES 
(Herb or green gumbo) 

Ingredients: 2 or 3 lbs. of brisket of veal, £ of a lb. of lean 
ham or gammon, equal parts of the leaves of young cabbage, 
turnip tops, radish tops, spinach, watercress, parsley, 1 large 
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onion, thyme, marjoram, i bayleaf, \ a red chilli pepper, i 
clove, allspice, butter or lard, salt and pepper. 

Method: Remove the midrib from the cabbage leaves, and 
pick and clean the spinach. Parboil these, with the other 
greens, and drain thoroughly, keeping the water in which 
they were boiled. Remove any fat from the brisket of veal 
and the ham, and cut into i inch lengths. Put these in a 
saucepan and brown in hot butter or fat, adding the chopped 
onion. Chop the cabbage leaves and other greens finely, 
put them in the saucepan with the veal, etc., and cook till 
well browned. Then add the boiling water in which the 
vegetables were parboiled — about 3 quarts — the herbs, the 
chilli pepper, and season with salt and pepper. Bring to the 
boil and simmer for 1 hour. Serve with boiled rice. 



% ^ 
% 



The waters of the Gulf of Mexico abound with all manner 
of fish which are not obtainable in this country, and some of 
the best Creole fish dishes are made with these fish. One of 
the favourite methods of cooking fish in New Orleans — the 
famous Courtbouillon k la Creole — is applicable to almost 
any kind of fish, such as turbot, halibut, cod, etc. But the 
word “court-bouillon” is incorrecdy used by the Creoles in 
this instance, as in French it is applied strictly to the liquid 
in which fish is boiled or poached, generally water to which 
a certain proportion of vinegar or wine is added, as well as 
vegetables and herbs. The Creole Courtbouillon is really a 
sauce, in which the fish is cooked. But the Creoles may be 
forgiven for misapplying a word, as the dish itself is so 
excellent. 
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COURTBOUILLON A LA CRfiOLE 

Ingredients: z lbs. of fish cut in small steaks or slices, i 
large onion, i lb. of tomatoes, i clove of garlic (optional), 
a few sprigs of chopped parsley, i sprig of marjoram, 
i or 2 bayleaves, the juice of \ a small lemon, a little allspice, 
butter or lard, i wine glass of claret, salt and cayenne. 
Fried potatoes. 

Method: Melt the butter or lard in a deep frying pan and, 
when hot, add the onion, finely chopped, and fry till brown. 
Sprinkle with i tablespoon of flour, mix well and brown. 
Add the chopped tomatoes, the garlic and herbs, the all- 
spice and a seasoning of salt and pepper. Mix well, and add 
the lemon juice, the claret and sufficient hot water to thin 
down the sauce — it should be somewhat thin at this stage. 
Simmer gently for about io minutes, mixing well. Then add 
the slices of fish and simmer till the fish is tender. The time 
varies with the quality of the fish and the thickness of the 
slices — turbot, in \ inch steaks, takes about 20 to 25 minutes. 
The sauce should not be too thick; it should be of the 
consistency of thin cream. To serve, put the slices of fish 
on a hot dish, pour the sauce over them, and garnish with 
potatoes cut in cubes and fried a light golden colour in 
butter. 



% 

“LA MfiDIATRICE” 

(“The Peacemaker”) 

This is the amusing name given to one of New Orleans 
gastronomic masterpieces — fried oysters served in either a 
loaf of hot new bread, from which the soft part has been 
scooped out, or in large rolls. In the old days, when a 
husband had played truant and was coming home in the 
early horn's of the morning, in order to pacify the irate wife 
who was awaiting him he would get a loaf of bread, still hot 
from the baker’s ^pven, and have it filled with piping hot 
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fried oysters, and hurriedly take it home. History does not 
tell us whether it always had the desired effect. 

Oysters are very plentiful in the waters around New 
Orleans, two of the most famous New Orleans oysters being 
the Bayou Cook and the Barataria oysters. For the “Peace- 
maker” the oysters are dipped in flour, then brushed over 
with the beaten yolk of egg, well seasoned with salt and 
pepper and fried in deep fat for not more than 3 or 4 
minutes, till a light golden colour. Drain thoroughly and 
have ready a loaf of bread — a sandwich loaf is very suitable 
— the top being removed and the inside or soft part of the 
loaf removed also, thus forming a case. Pour a little melted 
butter in the loaf and set it in the oven to get thoroughly 
warm. Place the oysters in the loaf, garnish with a few 
slices of sliced gherkins, cover with the lid and serve very 
hot. 



RICE AND CREOLE JAMBALAYA 
Rice, which is extensively cultivated in Louisiana, is one 
of the staple articles of food in some of the Southern States, 
and is served as frequently as potatoes in this country, as an 
accompaniment to meat, poultry and game. Among the most 
typical rice dishes of New Orleans are the famous Creole 
Jambalayas, of Spanish origin and very reminiscent of the 
Spanish 'Paella , although in the Creole version meat and fish 
are not mixed. In a well-made Jambalaya the rice should be 
boiled in such a way that each grain is detached and the 
rice free of moisture, as in rice served with curry. There are 
many different recipes for Jambalayas, and there was much 
rivalry in the old days among the coloured cooks in New 
Orleans as to who could prepare the best Jambalaya. The 
following recipe for Jambalaya with Chaurices (see p. 539 
for these sausages) is a traditional one, handed down from 
generation to generation in one of the well-known aristo- 
cratic families of New Orleans. 
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JAMBALAYA AUX CHAURICES 
(Jambalaya with sausages) 

Ingredients: i breakfast cupful of rice, £ a lb. or more of 
sausages, i large onion, i clove of garlic, \ a lb. of tomatoes, 
| a chilli pepper, salt, pepper, cayenne and butter. 

Method: Rice, like spaghetti or macaroni, should always 
be boiled in a large saucepan and in a plentiful amount of 
salted water. When the water is boiling fast, put in the rice, 
and from the moment the water starts boiling again, cook 
the rice for exactly 13 minutes. Remove from the fire, 
drain at once on a sieve, and either pour cold water over it 
repeatedly for a few minutes or put it under the cold water 
tap, stirring it with a wooden spoon. Let it stand for about 
30 minutes, so that the moisture will evaporate. 

Chop the onion and garlic and fry to a light golden colour 
in butter. Quarter the tomatoes and add to the onion, 
crushing them with a spoon to extract the juice. Fry the 
sausages separately in butter and, when done, cut in 2 inch 
lengths. Put the rice in a deep frying pan, add the fried 
onion, garlic and tomatoes, and the butter in which they 
were cooked. Add the sausages, mix all well with a wooden 
spoon, season with salt, pepper, a dash of cayenne and the 
chilli pepper, finely chopped. Cover the pan with a dish and 
simmer very gently for 35 to 40 minutes, stirring frequently. 
Serve very hot. 



9 

JAMBALAYA AUX CONGRIS 
(Jambalaya with dried peas) 

Ingredients: 1 breakfast cupful of rice, | lb. of salt pork, 1 
pint of dried peas, 1 large onion, pepper, \ a chilli pepper. 

Method: Boil the rice as in the preceding recipe. Soak the 
dried peas in cold water overnight. Put them in a saucepan 
and cover with cold water, bring to the boil, add the pork, 
cut in 2 inch lengths, and the finely chopped onion. Simmer 
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gently till the peas are tender and the water has almost com- 
pletely evaporated. Then add the rice, mix well, add the 
chopped chilli pepper, cook for 5 minutes and serve 
very hot. On fast days, the salt meat is omitted and a little 
butter is added before serving. 

% 



JAMBALAYA AUX CRABES 
(Crab Jambalaya) 

This is made in precisely the same manner as Jambalaya 
with sausages, but with pieces of cooked crab meat instead 
of sausages. 



% 

JAMBALAYA AUX CREVETTES 
(Prawn or Dublin Prawn Jambalaya) 

This is again made in the same manner as Jambalaya with 
sausages, but with either cooked and shelled prawns or with 
cooked and shelled Dublin prawns. 

LES GRILLADES 

This word, as used by the Creoles, has a different signifi- 
cance from the word as used in the current French culinary 
vocabulary, where grillade means grilled food. The Creole 
grillade is meat cooked slowly, or simmered in a frying pan, 
and has nothing to do with grilling. In the course of time 
the word was misapplied, in the same manner as the Creoles 
came to misapply the word couribouillon. The Grillades, 
however, are one of the most famous New Orleans dishes, 
and are almost invariably served with either boiled hominy 
or plain boiled rice. 
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Ingredients: Small steaks about 4 inches square taken from 
the round of beef, £ lb. of tomatoes, 2 onions, butter, salt 
and pepper. 

Method ': Put 1 or 2 tablespoons of butter in a deep frying- 
pan, and when hot put in the chopped onions and cook 
till a deep golden colour. Then add the sliced or quartered 
tomatoes, crushing with a spoon to extract the juice. Cook 
for about 10 minutes, seasoning with salt, pepper and a 
dash of cayenne. Cut the steak into 4 inch squares, beat 
well and season with salt and pepper. Add them to the 
tomatoes and onions, dilute the sauce with a little hot stock 
or water, as it should not be too thick, cover the pan with a 
dish and simmer for about 30 minutes till the meat is tender, 
adding a little more stock or water if the sauce thickens, 
and turning the meat occasionally. To serve, put the 
grillades on a hot dish and pour the sauce over them. 

Grillades can also be made with slices of veal and slices 
of gammon, cut just under \ an inch thick; and they can 
be made with left-over cold meat, in which case the sauce is 
simmered for 30 to 35 minutes and the cooked meat added 
to it 10 minutes before serving. 

% 

DAUBE FROIDE A LA CRfiOLE 
(Cold Daube k la Creole) 

These cold meats in jelly are most popular in New Orleans 
and differ little from the French cold Daubes, except that 
they are more highly seasoned, and the Creoles always serve 
chilli peppers with them. 

Ingredients: 3 lbs. of rump or round of beef, 2 lbs. of 
knuckle of veal, 2 calves’ feet, \ lb. of larding bacon, 3 large 
onions, 2 turnips, 3 large carrots, 2 cloves of garlic, mixed 
herbs, 1 bayleaf, salt, pepper and cayenne, 1 glass of sherry 
or Madeira. 

Method: Put the calves’ feet in a saucepan with a plenitful 
amount of cold water, bring to the boil and cook for 5 
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minutes. Remove the calves’ feet from the saucepan and put 
them in a basin of cold water for 2 or 3 minutes. Cut the 
larding bacon into thin strips, 1 inch in length, and lard the 
beef closely, having previously dredged itwithsaltand pepper. 
Put the calves’ feet in the bottom of a large saucepan, over 
them put the knuckle of veal, and finally the larded 
beef. Cover with cold water, bring gradually to the boil and 
skim carefully till all scum ceases to rise. This is of great 
importance, as the jelly will never be clear if the scum has 
not been carefully removed in the first instance. Now add 
the sliced vegetables, the herbs, the salt and pepper. 
Cover the saucepan with the lid, leaving a wide opening so 
that the steam may escape. Simmer gently for 3 to 3! 
hours, till the beef is tender. Remove the beef from the 
saucepan and place it in a large, deep basin. Simmer the 
knuckle of veal and the calves’ feet for another hour or even 
a little longer. Remove them from the saucepan and bone 
them. Cut in inch lengths and add them to the beef. Strain 
the stock through a cloth into a basin and let it stand till 
quite cold. Put the whites of 2 or 3 eggs in a saucepan, with 
the crushed egg shells, and the glass of sherry or Madeira. 
Mix thoroughly with a whisk, without, however, beating 
to a froth. Put the cold stock in the saucepan and gradually 
bring to the boil, beating continuously with the whisk, so 
that the whites of eggs will be thoroughly mixed with the 
stock. When it comes to the boil, stop beating and simmer 
very gently for 1 5 to 20 minutes. Strain through a jelly bag 
or cloth. The stock should be perfectly clear. Pour it over 
the meat, and put in a cool place or on ice, till it has set in a 
firm jelly. The daube can be garnished with the carrots, cut 
in fancy shapes, which are added when the stock just begins 
to set. When ready to serve, turn out of the basin carefully, 
and garnish with sprigs of parsley and a few chilli peppers. 
Salad is served at the same time. 
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CHAURICES 
(Pork sausages) 

This is the Creole method of making the Spanish pork 
sausage, Chori^o, from which the French name is derived, 
and in the Creole dialect spoken by the negroes, they are 
called “Tchourisses.” 

Home-made sausages were a favourite Creole dish, and 
for the casings the entrails of sheep were used, well cleaned 
by the butcher. k This sausage forcemeat can be used for 
stuffings, and can also be shaped to resemble small sausages, 
brushed over with flour, beaten yolk of egg, rolled in 
fine white breadcrumbs and fried. 

Ingredients: z lbs. of. fresh lean pork, i lb. of fresh fat 
pork, z onions, i clove of garlic, | a teaspoon of cayenne 
pepper, z teaspoons of salt, £ a teaspoon of black pepper, £ 
a teaspoon of chilli pepper, i sprig of thyme, i of parsley, i 
bayleaf, a good pinch of allspice. 

Method: Cut the meat in pieces, chop the herbs and put all 
through the mincer. Mix thoroughly in a basin with the 
seasoning, and fill the casings or use for stuffing, etc. 

% 

POULET SAUTfi A LA CRfiOLE 
(Chicken sautd 4 la Creole) 

Ingredients: z spring chickens, 6 large tomatoes, z large 
onions, z cloves of garlic, 6 fresh sweet green peppers or 
pimientos, 2 or 3 sprigs of thyme and parsley, 1 bayleaf, 2 
tablespoons of butter, 2 of flour, 1 pint of stock or water, salt 
and pepper. 

Method: Divide the chickens into joints, and Season well 
with salt and pepper. Melt the butter in a saucepan and, 
when hot, put in the pieces of chicken and cook till a golden 
brown on all sides. Slice the onions, add to the chicken 
and brown lightly. Then sprinkle with the flour, mix well 
and cook till the flour browns. Now put in the sliced 
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tomatoes, the chopped garlic and herbs, and the sliced 
pimientos, and simmer gently with the lid on for 20 minutes. 
Then add the hot stock or water, season highly with salt 
and pepper, and simmer gently for 45 minutes. To serve, 
put the pieces of chicken on a hot dish and pour the 
sauce over them. Boiled rice is served with this. 

% 

CHOU FARCI A LA CR&OLE 
(Stuffed cabbage a la Creole) 

Ingredients: 1 large white cabbage, § of a lb. of sausage meat 
(see recipe for Chaurices, p. 543), 1 large onion, 1 or z 
tomatoes, 1 clove of garlic, thyme, parsley, 1 bayleaf, \ a 
chilli pepper, a few rashers of streaky bacon, salt, pepper and 
butter. 

Method: Remove the coarse outer leaves of the cabbage 
and set them aside. Blanch the cabbage in boiling salted 
water for 8 to 10 minutes, and then drain thoroughly. Brown 
the finely chopped onion and garlic in butter, add the chop- 
ped tomato, stir well and add the sausage meat, the chopped 
herbs, bayleaf and chilli pepper, and season with salt and a 
little pepper. Mix all well and cook for 20 minutes on a 
slow fire. Open the cabbage carefully and spread a thin 
layer of the sausage meat between the leaves, pressing them 
together again. Put the large outer leaves of the cabbage 
around, cover the top of the cabbage with a few rashers, and 
tie up with string. Line a large saucepan with a few more 
rashers, lay the cabbage on this, add a few tablespoons of 
water, a few sliced vegetables, such as carrots, turnips and 
onions, and simmer very gently for i| hours. To serve, 
remove the string, the bacon and the outer leaves of the 
cabbage, and strain the sauce over it. Plain boiled rice is 
served with this. 
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• . . bread \ proverbs and butter 



Centuries ago, a great man 
said, “I won’t quarrel with my 
bread and butter” and ever 
since then both women and 
men have repeated this saying 
until today we call it a pro- 
verb; and a proverb is said to 
be one man’s wit and all men’s 



wisdom. Anyway it seems 
that “all men’s wisdom” dies 
hard, for — whatever our diffi- 
culties — certainly we don’t 
quarrel with our bread and 
butter today . . . who would 
. . . when there’s Hovis and 
butter and honey for tea . . . ? 



Hovis 



# “SPAM” distinguishes a special 
product made from pure pork shoulder- 
meat, with ham meat added. 

# “SPAM” is sold only in 12-oz. tins. 

# “SPAM” is a registered Trade Mark, 
and can be used only in respect of the 
product of Geo. A. Hormel & Co., 
Austin, Minnesota, U.S.A. 

© “SPAM” will be for sale as soon as 
we can manage it. 




BORWICKS 

BAKING POWDER 

77te Best /// t/ie h/or/d 



Rl. 




Ready-Prepared Broth 

saves Mothers precious time 

When Baby is ready for his first semi-solid food, give Brand’s Bone 
and Vegetable Broth, and save yourself the bother of making it. Your 
doctor will tell you it is one of the best and safest foods for Baby. 

It’s a stock made from carrot, bone, spinach, beet, and parsley, 
and contains calcium and phosphorus, both of which Baby needs in 
his diet. When Baby weighs 15 lb., usually when he is about four or 
five months old, doctors advise bone and vegetable broth because of 
its valuable minerals. 

Other varieties of Brand’s ready-prepared Baby Foods are 
Strained Carrots, Strained Spinach, and Strained Prunes. All 7$d. 
a bottle. 

Brand’s Bone and 
Vegetable Broth 

Made by the makers of Brand's Essence 






Heinz is a household word. The emphasis is always on 
quality — on goodness and flavour. 

HEINZ 

VARIETIES 



★ 



★ 



SOUPS, SALAD CREAM, SANDWICH SPREAD 
SPAGHETTI, BAKED BEANS, PICKLES, ETC.. ETC. 
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“ PINK GIN ” is a drink famous the World 

over, because Angostura aromatic bitters is 

Ml famous the World over. A “ Pink Gin ” 

is, quite simply, Gin and Angostura aromatic 

j bitters, and there is no substitute. But 

Gin is not the only complement ofAngostura 

aromatic bitters. Whisky, Lime juice, Rum, 

Ginger beer or even hot milk ; they can all 

— - benefit from a dash or two of Angostura 

aromatic bitters. And what Cocktail is not 

improved by it ? Use Angostura aromatic 
if 

1 bitters in your Bar. 



omcC /u*e*y?Otrcls 




Trifles, Jellies, Fruit Salads or even the 
humble prune; how much better they all 
taste with a dash or two of Angostjra 
aromatic bitters . . . especially the prune! 
Soups, part.cularly meat soups. Dress ngs 
and Gra/ies all assume a new attractiveness 
w.th the added piquancy of Ango.tura 
aromatic bitters. Why not try it in your 
Kitchens? 



aromatic bitters 









(f FORTNUM & MASON 

Breast of chicken, garnished with tomatoes and mushrooms, and served with young garden peas. 



PACKED BY UNITED CANNERS LIMITED. . PRINCES STREET. HANOVER SQUARE, W.l 



A RICH yet simple setting. Against the subdued elegance 
of the table decor, inspired use of colour adds glamour to the 
food and fillip to the appetite. That is why Country Market 
Peas are so often served at successful dinners. These 
specially selected, fresh, colourful and fragrant young garden 
peas tempt the appetite and satisfy it deliciously. Their sweet 
juicy flavour can be relied upon all through the year. Try them. 



COUNTRY MARKET 
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PATATES DOUCES 
(Sweet Potatoes) 

Sweet potatoes are plentiful and popular in Louisiana, 
and are put to many uses. The sweet potato ( Ipomaea 
"Batatas) belongs to the convolvulus family, and is a tuberous- 
rooted bindweed, highly nutritious, the roots containing 
much starch and sugar. They are of a reddish colour, 
oblong or sometimes club-shaped, usually much larger than 
the ordinary potato, and very sweet. When cooked the 
pulp is yellow. 

The sweet potato was introduced into England in Tudor 
times, and is the “potato” alluded to by Shakespeare in the 
Merry Wives of Windsor , when Falstaff greets Mistress Ford 
by exclaiming: “Let the sky rain potatoes.” It was apparently 
more popular in England in those days than the ordinary 
potato, and John Gerard in his Herball (1597) refers to it as 
the “common” potato, and he grew it in his garden. 

The Creoles eat them sometimes as a separate course, and 
often as an accompaniment to roast meats, grillades, 
fricassees, etc. 

One of the favourite methods is to bake them. They are 
well scrubbed, and baked in their skins in a moderate oven 
till quite soft. As they are large they take much longer than, 
the average potato — anything from 1 to i| hours. They are 
served in their jackets. 

To roast the potatoes with meat — they are generally 
served with roast pork — boil them till slightly soft, peel, 
cut in half, or in quarters if very large, and half an hour 
before the meat is ready put them in the meat tin and baste 
frequently. 

Fried sweet potatoes are also popular. The potatoes are 
peeled, cut in somewhat thicker rounds than the usual round 
chips, and fried in lard pr oil till slightly brown. 



s 
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PAIN PATATE 
(Sweet potato pudding) 

One of the most famous New Orleans sweets is Pain 
Patate. 

Ingredients: 4 or 5 baked or boiled sweet potatoes, 3 eggs, 
2 cups of sugar, 2 tablespoons of butter, £ a pint or a little 
over of milk, a pinch of salt, \ a teaspoon of black pepper. 

Method: Peel the sweet potatoes and rub them through a 
sieve into a basin. Add the yolks of eggs and mix well, 
then add the sugar, the butter, the milk, and finally the 
whites beaten to a froth. Season with a pinch of salt and the 
pepper, stir all the ingredients together thoroughly to a 
smooth paste — the paste should be light and almost liquid 
— pour it into a pie dish and bake in a moderate oven for 1 
hour, till well browned. 



% 

HOMINY 

Hominy is a meal made from Indian corn or maize, and 
derives its name from the North American Indian word 
auhuminea. It was first introduced to New Orleans by the 
.Indians who lived in the woods around the city. They made 
it by threshing the dried com till the yellow and hardened 
outer germ or hull came off, leaving the grain white. 
Extensive use is made of the “small hominy’* in Creole 
cooking, and no Creole breakfast was complete without a 
dish of “saccamitd,” as it is called. Creole children were 
brought up on it. The slightly coarser hominy, or grits, 
both yellow and white, was equally popular, and was put 
to many uses. This the Creoles called “le gru,” being the 
old French word for what is called “gruau” in modern 
French. 
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LE GRU 
(Grits) 

Ingredients : For z cups of grits allow z quarts of water and 
z teaspoons of salt. The grits should be well washed in cold 
water. Put them in a saucepan of cold salted water, bring to 
the boil and simmer for i hour, stirring occasionally. The 
mixture should be of the consistency of thick starch, or even 
drier, according to taste. It is served hot, with meat, with 
gravy, or as a breakfast dish with milk and sugar in the same 
way as porridge, or it is eaten with butter. It is a delicious 
and wholesome dish. 

% 

PETITS GATEAUX DE GRU 
(Fried Grits or Hominy) 

These are made from boiled grits or boiled hominy 
spread-on a dish to a thickness of about \ an inch, and when 
cool, cut either into small rounds with a cake cutter or into 
slices. These are seasoned with salt and pepper, dusted 
over with a little flour, the yolk of i or z eggs, well beaten, 
and fried to a nice golden colour in hot butter. They were 
sometimes eaten with butter as a separate course, or served 
with meat and particularly with grillades. 

% 

LA SACCAMITfi 
(Hominy) 

This is treated slightly differently from grits. To i pint 
of hominy allow z quarts of water and z teaspoons of salt. 
The hominy should be soaked overnight in cold water. It is 
then put in cold salted water, brought to the boil and 
simmered for j to 4 hours. It should be of the consistency 
of thick starch and is eaten in the same way as grits, with 
meat, gravy or just with butter, salt and pepper; or as a 
breakfast dish, with milk or cream and sugar. 
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SALADE DE POMMES DE TERRE A LA CRfiOLE 
(Potato Salad 4 la Crdole) 

This excellent and typical salad consists of sliced boiled or 
steamed potatoes, mixed with a plentiful amount of shelled 
prawns, and garnished with slices of hard-boiled egg s. 
The dressing is made with 4 tablespoons of oil to 2 of vine- 
gar, 1 teaspoon of salt, | a teaspoon of pepper, all well mixed, 
and poured over the potatoes while still warm. The dish is 
garnished with small chilli peppers. 

PRALINES 

The word “praline” is used in quite a different sense by the 
Creoles from the accepted significance in the French culinary 
vocabulary. The “pralin” or “pralin£” in France means a 
mixture of almonds cooked in sugar, and is much used for 
cakes, various sweets, ices or souffles. The name “pralin” is 
derived from the name of the famous French Marshal, the 
Due de Choiseul-Praslin (1602-1675) who, in spite of his 
military exploits, was also a gourmet with a sweet tooth. 
The first pralines, consisting of almonds cooked and coated 
with sugar, were the invention of his butler. We find a 
recipe for these in many old French cookery books, but the 
Creole pralines are special to New Orleans and are a delight- 
ful elaboration of the original French ones. The coloured 
women who sold pralines in the streets of New Orleans — 
the “marchandes de pralines” — were one of the most 
attractive touches of local colour of the “vieux carr6” or 
French part of the city. They carried to their various 
pitches large trays of their delicious confections, covered 
with spotless white cloths, and their musical street cry was 
one of the most familiar in New Orleans. 

The following are among the most famous of New 
Orleans pralines: 
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PRALINES BLANCHES DE COCO 
(White coconut pralines) 

Ingredients: i lb. of castor sugar, i freshly-ground small 
coconut, 4 tablespoons of water (and sometimes a flavouring 
of vanilla). 

Method: Put the sugar in an enamelled saucepan with the 
water and, when it begins to form a syrup, add the finely 
grated coconut, and stir continously, until the sugar can 
be drawn to a thread between finger and thumb. Remove 
from the fire and put a tablespoon at a time of the mixture on 
a well buttered marble slab or a large dish, shaping it into a 
neat round cake of about \ of an inch thick and 4 or 5 
inches in diameter. When dry, remove from the slab or 
dish with a knife. They should be light, crisp and flaky. 
The “Pralines Roses de Coco,” or Pink Pralines, are made 
in the same manner, but a tablespoon of cochineal is added 
just before the saucepan is removed from the fire. 

% 

PRALINES AUX PACANES 
(Pecan Nut Pralines) 

Ingredients: 1 lb. of brown sugar, \ lb. of freshly shelled, 
chopped and sliced pecan nuts, 4 tablespoons of water. 

Method: 1 lb. of unshelled pecan nuts will make a \ lb. when 
shelled. Chop some of the nuts, cut others in half and in- 
quarters and add to the sugar and water as soon as it boils. 
Bring to the boil once more, and proceed as in the preceding 
recipe for Pralines. 

PRALINES AUX PISTACHES 
(Peanut or Monkey Nut Pralines) 

The “pistache” here referred to is not the pistachio, but 
“pistache de terre” or ground nut, the popular names for 
it being peanut and monkey nut. 
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Ingredients: i lb. of brown sugar, i lb. of peanuts, 4 
tablespoons of water, i tablespoon of butter. 

Method: Shell the peanuts, chop them coarsely and add, 
with the butter, to the boiling sugar and water. Stir 
till it bubbles up again, remove from the fire and proceed 
as in the previous recipes. 

“LA COLLE” 

This is one of the most delicious of all praline cakes and 
is particularly delicious when made with real New Orleans 
molasses syrup. They are made with i pint of molasses 
syrup and two cupsful of shelled and chopped peanuts, in 
the same manner as other pralines, but no water is added to 
the syrup. The mixture, in this instance, is poured into little 
white paper cases, about z inches wide and 4 inches long, and 
the pralines are about £ to £ an inch thick. When thoroughly 
dry they are ready for use. 

MAIS “TAC-TAC” 

(Creole pop corn) 

Ingredients: 1 pint of Louisiana molasses syrup, f lb. of 
Indian parched corn. 

Method: As soon as the molasses syrup comes to the boil, 
add the corn, stir, and when the mixture begins to bubble, 
pour it into paper cases about 5 or 6 inches long, 3 inches 
wide and i\ inches in depth. Use when cold. 

% 

“ESTOMAC MULATRE” 

(“Mulatto Stomach” or Creole Gingerbread) 

Ingredients: 1 cup of molasses syrup, 1 cup of sour milk, 
1 tablespoon of ground ginger, 1 gill of lard, 3 cups of flour, 

1 teaspoon of baking soda. 
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Method: Put the molasses, the sour milk, the lard and 
the ginger in a saucepan, and stir till melted. Beat the mix- 
ture for io minutes, dissolve the soda in a little boiling water 
and mix in. Then add the flour gradually, beating into a stiff 
batter, and pour into several well-greased shallow pans. 
Bake in a quick oven tor about io minutes, till lighdy 
browned. 



“CALAS” 

(Breakfast rice fritters) 

These delicious breakfast fritters or cakes were sold, like 
the Pralines, by the old Creole negro women, and their 
familiar and harmonious street cry of “Bel calas, bel calas, 
toiit chauds!” was heard in all the streets of the French 
quarter at breakfast time. They went their daily round 
carrying on their heads a covered wooden bowl containing 
the hot Calas — picturesque figures they must have been, 
with their brightly coloured bandana tignons or head- 
dress, their blue check dresses and their spotless white 
aprons. The negro cooks would dash out to secure the 
freshly made, hot Calas, which were eaten with the morning 
cup of coffee. The following is the traditional recipe for 
Calas: 

Ingredients: \ a cup of rice, 3 cups of water, 3 eggs, 3 
tablespoons of flour, £ a cup of sugar, about 1 oz., or a 
little under, of yeast, lard or oil. 

Method: Put the water in a saucepan, bring to the boil and 
add the rice. Boil till the rice is very soft and “mushy.” 
Remove from the saucepan and, when quite cold, mix with 
the yeast, dissolved in warm water. Set the rice to rise 
overnight. In the morning, beat the eggs thoroughly, add 
them to the rice, with the sugar and flour. Beat all well and 
make into a thick batter. Set aside to rise for another 15 
minutes. Have ready a deep frying pan with hot oil or 
lard, drop into it 1 tablespoon of the mixture at a time, and 
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cook till a light golden colour. When done, remove them 
from the fat, drain well by placing them on a sieve or in a 
colander, sprinkle with sugar and serve very hot. 

LE BRULO 
(Brandy punch) 

The Brulo or Brule was a great institution of the old 
days in New Orleans, and no festive dinner was complete 
without it. After coffee had been served, the Brulo was 
brought in, all the lights were extinguished and it was set 
alight. 

The two most popular Brulo are the following: Pour z 
wineglasses of good brandy in a silver bowl, \ a wineglass 
of kirsch, the same of maraschino, and add a pinch of cinna- 
mon and allspice. Put in about io lumps of sugar, and when 
they have absorbed the liqueurs, put them in a ladle, cover 
with brandy and set alight. Burn for a few minutes, and 
serve in wineglasses. 

The other Brulo is made by cutting a large, thick-skinned 
orange in half, removing all the pulp, and putting z lumps 
of sugar in each half orange. Fill each with brandy and set 
alight. After a few minutes, pour the brandy into glasses. 
Burning it in the orange gives it a very pleasant flavour. 
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Introduction 

It is difficult for the European mind to grasp the attitude 
of the East towards food and cookery. The older the 
civilization the more do we find that food and the prepara- 
tion of it are part of the ritual life of the people, ajid their 
reverence and idealism towards it make even the most 
refined European gourmet appear in the light of a mere 
sensuous enjoyer of the good things of the earth. Long 
before the Christian era, certain rules and principles about 
the art of cookery were established in India, and these 
formulas have altered but little and are still followed in 
modern times. 

The Hindus believe that food was created for man by the 
Supreme Deity, and it naturally follows that the art of 
cookery is a sacred ceremony, that the rules set out in the 
holy cookery books should be observed, and certain 
hymn-prayers be repeated before food is prepared. Like 
all the arts, that of cookery is one of God’s revelations to 
man, a realization of His higher self, and man’s intelligence. 

In the fifth century a.d. the references to food found in the 
Holy Books of the Hindus — the Vedas, Upanishads, etc. — 
were collected and put together by a famous Brahmin, 
Khema Sharma, who classifies food in three ways: (i) 
Nutrition, (2) Flavour, as judged by the palate, (3) the 
aesthetic appeal it makes to man’s artistic faculty and mind. 

In the prayer book of the Hindus, the Bhagavad Gita (the 
Celestial Song), food, from the nutrkive point of view, is 
divided into three classes: food which is conducive to health 
and longevity, which is invigorating, nourishing, savoury 
and is pleasing to those possessing the quality of 
Sattvas , or Truth; pungent, bitter, very acid, over-salty 
food, which is apt to be injurious, appealing to those in whom 
Rajas, or Passion, is predominant; while those who eat stale, 
rotting or impure food are burdened by Hamas or Gloom. 
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The spirit of beauty is evoked in judging food from the 
aesthetic point of view, according to the intellectual delight 
caused by the various flavours. 

Food has held a high place in the scheme of Indian life 
from time immemorial — a far higher place than has ever 
been attributed to it in any European civilization. And a 
people who take such an attitude towards cookery have 
naturally evolved many subtle dishes which require skill, 
art and patience to prepare, and an exact knowledge of the 
amount of condiments to be used in each particular dish. 
Indian curries are not the hot and fiery things we so often 
get in this country, where the average cook seems to cherish 
the notion that the hotter the curry the more genuinely 
Indian it becomes. Curry, as prepared by Indian cooks, has 
a subtle and pleasing flavour, only sufficiently hot to be 
tasteful and pleasant, and the perfect blending of condiments 
is done with care and judgment. There is an extraordinary 
balance of ingredients in many Indian dishes, comparable 
to that which we find in the haute cuisine of France and Italy. 
Indian cookery is that of a people, who 5 for many thousands 
of years, have thought it fit to devote their high intellectual 
faculties to the development and practice of an art which is 
conducive not only to health and happiness but to the 
greater aesthetic and intellectual enjoyment of life. 

I wish to express my deep gratitude to Mr. E. P. Veera- 
sawmy, gold medallist, Indian catering advisor to the Indian 
Government, British Empire Exhibition, Wembley (1924-5), 
founder of Veerasawmy’s India Restaurant, London, and 
head of the firm of Messrs. Veerasawmy & Co., for kindly 
reading my manuscript and for his invaluable help. It is 
difficult for Europeans to understand the cookery of the 
East, and I confess that it was in fear and trembling that I 
submitted my manuscript to such a distinguished authority 
on Indian cookery as Mr. Veerasawmy. It was therefore 
particularly pleasing to receive the following words of praise 
from him: “I must congratulate you not only on your very 
excellent and gratifying remarks on the cuisine of Tndia^ 
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but also on your recipes, which are perfectly clear and 
workable, and which should prove a boon to those who 
appreciate genuine Indian dishes. It is no exaggeration to 
say that your recipes are the clearest interpretation of 
Indian cookery that I have as yet come across.” 



% % 



CHOWL 

(Rice) 

Anyone desirous of doing Indian cookery should first of 
all master the art of cooking rice. The word “curry” 
evokes memories of a snowy mound of rice, each grain 
separate from the others, soft and yet quite dry — when 
prepared by an Indian cook. In England we often get rice 
served with curry which is more in the nature of a pudding 
— sodden and mushy. In all rice-growing countries we 
find that the method of boiling rice is much the same: a 
plentiful amount of water, well salted, water on the full 
boil, exact timing, and pouring cold water over the rice 
after it has been removed from the hot water and put on a 
sieve. 

The following method gives the best results: Wash the 
rice thoroughly in cold water so as to free it from all loose 
starch which tends to thicken in boiling and so clogs the 
rice. Salt should always be added to the boiling water,, as 
otherwise the rice will be insipid and tasteless. Put i 
cupful of Patna rice in a large saucepan of boiling salted 
water, and from the minute the water is again on the full 
boil allow exactly 1 3 minutes. Then put the rice on a sieve, 
pour a jug of cold water over it, let it drain well and toss 
lightly with a fork before serving to break up any lumps. 
Every grain will be separate, dry and quite hot. 
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CURRY POWDER 

The superiority in flavour of curries which one gets in 
India is due to the fact that the spices of which curry powder 
is made are freshly ground every day, and there is the same 
difference as in the aroma of freshly ground coffee. Curry 
powder is not difficult to make, and the ingredients are 
obtainable in certain shops in London which specialize in 
Indian products. The ingredients used are 8 ozs. each of 
turmeric, coriander and cumin seeds; 4 ozs. each of 
dry ginger and pepper; z ozs. each of cardamon, fennel, 
chillies and mace; 1 oz. each of cloves, mustard, and 
poppy seeds. These are all ground to a fine powder in a 
mortar and will make nearly z\ lbs. 

% 

KHICHRI 

(Kedgeree) 

For the sake of convenience I have translated the Indian 
“khichri” as “kedgeree,” but the kedgeree which we know 
in England is an entirely anglicized dish; and, to quote Mr. 
Veerasawmy, “not even a good imitation of the genuine 
Khichri.” The following plain Khichri can be served as a 
separate course or as an accompaniment to vegetable 
curries. Mango chutney is usually eaten with it. The 
particular lentils used in India are known as the Moong Dhal. 

Ingredients: Four pints of well washed rice, 1 pint of 
Moong Dhal, well washed, a few slices of green ginger, a 
few peppercorns and cloves, 1 bayleaf, salt. 

Method: Mix the washed rice and lentils and soak in cold 
water for 1 hour or more. Drain off the water and add the 
rice and lentils to the other ingredients in a saucepan, and 
just cover with boiling water. Bring to the boil, cover the 
saucepan and simmer till the rice is tender and the water 
has evaporated. 

An important point in adding water for the purpose of 
cooking rice, whether in Khichris, Pulaos, etc., is that the 
water must be absolutely boiling and not merely hot. 
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BHOONEE KHICHREE 
(“Crisp’* kedgeree) 

Ingredients: \ lb. of rice, \ lb. of lentils, i or 2 onions, 
2 02s. of bufrer, a few slices of green ginger, peppercorns 
and cloves (according to taste), 1 or 2 bayleaves, a small 
stick of cinnamon, salt. 

Method: Melt the butter and fry the sliced onion to a 
golden colour. Remove the onion from the pan and, in the 
same butter in which the onion was fried, put in the rice 
and lentils and cook till all the butter has been absorbed. 
Then add the ginger and other seasoning ingredients, cover 
with hot water, put the lid on the saucepan and simmer very 
slowly till the water has been completely absorbed. Stir 
occasionally with a wooden spoon and shake the pan, so 
that the kedgeree will not burn. Serve very hot, with the 
fried onions strewn over the dish. 

JURRUD KHICHRI 
(Yellow-tinted kedgeree) 

This kedgeree is made in the same manner as those in the 
preceding recipes, but the addition of a little turmeric or a 
little saffron when the rice is being fried gives it a yellow 
tint and a distinctive flavour. 



PULAO AND BIRIANI 
(Pilaws) 

The pilaws and birianis are Mogiai dishes, very rich, 
cooked with butter and the recipes are complicated. In 
India, to make the perfect Mogiai dishes, professional cooks 
are always engaged as the processes are long and tedious. 
The recipes I give are those for dishes served in the homes 
of Anglo-Indian and European residents, and are simplified 
versions of the Mogiai dishes. 
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PULAO 

(Pilaw) 

Ingredients: | lb. of rice, 2 small onions, 2 tablespoons 
of stoned raisins, 1 tablespoon of almonds, a few small 
pieces of cinnamon, a few cardamoms, 1 or 2 bay leaves, \ lb. 
of butter, saffron, salt and peppercorns. 

Method: Put 2 02s. of butter in a saucepan and, when hot, 
fry the sliced onions to a golden brown. Then add the rice, 
with the rest of the butter, and cook till the rice has absorbed 
most of the butter, stirring frequently. Then add the other 
ingredients and just cover with hot water. Put the lid on 
the saucepan and simmer very gently till the rice is tender. 
Remove the rice from the saucepan, put in the oven so 
that the moisture will evaporate, and 10 minutes before 
serving sprinkle with a little saffron. 

CHICKEN PULAO 

Ingredients: One medium sized chicken, 1 lb. of soup beef, 
\ lb. of rice, 3 or 4 large onions, 2 or 3 cloves of garlic, 
2 tablespoons of blanched almonds, 3 tablespoons of stoned 
raisins, 2 or 3 small sticks of cinnamon, a few cardamoms, 
a blade of mace, a few cloves, peppercorns, saffron, ginger, 
salt, \ lb. of butter. 

Method: Melt the butter in a saucepan and, when hot, 
put in the sliced onions and fry to a light brown. Next 
add the chicken, previously boiled in water, with a piece 
of beef, 1 or 2 sliced onions, a little ginger and salt. Cook 
till well and evenly browned, adding the various other 
ingredients and spices, except the saffron. Then add the 
rice and sufficient chicken stock (the water in which the 
chicken was cooked) to cover. Put the lid on the pan and 
simmer very slowly. Add the saffron when the rice is 
nearly cooked. To serve, put the chicken on a hot dish — 
the chicken can be left whole or can be carved before 
dishing up — and cover with the rice. A garnish of sliced 
hard-boiled eggs is sometimes added. 
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BIRIANI 
(Lamb Pilaw) 

Left-over cooked lamb can be used for this dish, but it is 
better made from uncooked lamb. 

Ingredients: Pieces of lamb, about 2 inches in length, taken 
from the leg, the same ingredients as in recipe for Pulao on 
page 560. 

Method: Boil the lamb in water till tender, with 2 or 3 
sliced onions, and a little ginger and salt. When done, 
remove the pieces of lamb and simmer the stock till 
reduced to a sufficient quantity to cover the rice. Brown 
the meat in a little butter, then add fried onions, the 
rice and other ingredients and cover with the stock. Boil 
till the rice is tender, colour with a little saffron and put in 
the oven till all the moisture has evaporated and each grain 
of rice is separate from the others. 

% 

BEEF PULAO 

This is made in the same manner as the preceding 
recipe, pieces of lean beef being cut in 1 inch lengths, as 
for curry. 

% 

CHICKEN STUFFED WITH PULAO 

Ingredients: One large chicken, \ lb. of rice, 2 or 3 onions, 
1 pint of stock, cloves, cinnamon, salt, butter. 

Method: Slice the onions and fry them in a little butter 
till well browned. Remove them from the butter and cook 
the rice in this same butter till it has absorbed, it com- 
pletely. Add the seasoning and cover with the stock. Cover 
the saucepan and simmer till the rice begins to soften and 
swell. Stuff the chicken with the rice, sew up carefully and 
wrap up the chicken completely in a casing of paste made 
with flour and water. Tie in a cloth and boil for 1 to 2 
hours, according to the weight of the chicken. 
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PRAWN PULAO 

This dish is usually made with the large Dublin prawns, 
but it can also be made with the smaller variety more 
common in England. 

Ingredients: 10 or 12 Dublin prawns or 1 pint of small 
prawns, 1 iarge coconut and, the same ingredients as for 
Chicken Pulao (see page 560). 

Method: Proceed as in the recipe for Chicken Pulao, but 
instead of using stock to cook the rice, use coconut water. 
This is made as follows: Break the coconut and scrape out 
all the interior — in India a special kind of scraper is used 
for this. The nut should be in fine particles. Place these in a 
deep vessel, cover with boiling water and stand for about 
1 5 minutes. Strain into a basin through a napkin and repeat 
the process till sufficient water is obtained to cook the rice. 

To serve, put the rice on a hot dish, stew with the fried 
onions and garnish with the boiled prawns and slices of 
hard-boiled eggs. 



3 « 



The recipes I have selected for curries, dopiazas and 
koftas are chiefly from Northern India, as these are less hot 
and more adapted to English tastes. 

% 

CHICKEN CURRY 

Ingredients: One chicken, jointed in 8 or 10 pieces, 2 small 
finely chopped onions, 1 or 2 cloves of garlic, finely chopped, 

1 teaspoon each of turmeric and chillies, | a teaspoon of 
ground ginger, 3 or 4 ozs. of butter, teaspoons of salt, 

2 breakfast cups of water. Half teaspoon of ground cori- 
ander seed is sometimes added. 
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Method: Fry the onions and garlic in the butter till well 
browned, and add the condiments, stirring in with the 
onions and garlic. When well mixed, add the chicken, 
divided into joints, and cook till a light brown colour. 
Then put in the hot water and simmer till the chicken is 
quite tender and the sauce is reduced to half its original 
quantity. All poultry can be cooked in this manner. Rice 
is usually served with this dish, as with most curries. 

% 

MUTTON CURRY 

Ingredients: § lb. of mutton, § lb. of tomatoes, 2 or 3 
small onions, 2 cloves of garlic, \ tablespoon of curry 
powder, butter, salt. 

Method: Cut the mutton into 1 inch lengths. Slice the 
onions and chop the garlic, and fry to a golden colour in 
butter. Stir in the curry powder and salt, add 1 quartered 
tomato, 1 or 2 tablespoons of warm water and mix well, 
crushing the tomato with a spoon to extract the juice. Put 
in the pieces of meat and cook till well browned. Then 
cover with about a \ pint of hot water and simmer gendy for 
about 1 to i| hours, adding more hot water if the sauce is 
too thick. Half an hour before serving add the rest of the 
tomatoes, peeled and finely chopped. Vegetables are some- 
times added to meat curries. 



% 

DOPIAZA CURRIES 

Dopiaza curries are those in which the sauce is reduced 
to a minimum, and are cooked with more butter and less 
water. .. The translation of dopiaza is “two onions,” this 
referring to the fact that an equal quantity of ground onions 
and fried onions is used in the making of these curries. 
The following ingredients are used for any of the dopiaza 
curries: 3 ozs. of butter, 4 teaspoons of ground onions, 1 
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teaspoon each of ground turmeric and chillies, \ a teaspoon 
of ground ginger, \ teaspoon of ground garlic, 12 small 
onions, cut lengthwise into 6 or 7 slices each, i\ teaspoons 
of salt, 1 breakfast cupful of water and — according to taste 
— | a teaspoon of coriander seed. An alternative method of 
making dopiazas is to fry 2 or 3 small onions and to add 1 
tablespoon of curry powder, instead of all the above 
ingredients. 



% 

CHICKEN DOPIAZA 

Ingredients: 1 medium sized chicken, divided into 16 
joints, and ingredients mentioned in the preceding recipe. 

Method: Fry the sliced onions in the hot butter to a golden 
brown, remove from the pan when done and set aside. Add 
all the condiments and mix and stir thoroughly. Then add 
the pieces of chicken and fry to a rich brown. Chop the 
fried onion, add to the chicken and add the cup of hot 
water. Simmer for 1 hour or more, according to the size 
of the chicken, till very tender and till the sauce is greatly 
reduced. 



% 

MUTTON DOPIAZA 

This is done in the same manner as Chicken dopiaza, with 
inch length pieces cut from a shoulder of mutton, but the 
meat is simmered for 30 minutes longer, till qiiite tender. 

% 

KOFTA-KA-KARI 
(Forcemeat ball curries) 

The following ingredients should be used for 2 lbs. of 
meat or fish: 3 to 4 ozs. of either lard, butter or mustard oil, 
5 to 6 ozs. of stock or water, t oz. of ground onions, £ 
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tablespoon of ground chillies, the same of turmeric, \ a tea- 
spoon of ground green ginger, the same of ground pepper- 
corns, | teaspoon of ground garlic, i dessertspoon of mixed 
herbs, i dessertspoon of salt, 3' tablespoons of fine bread- 
crumbs, 1 egg. 

These Kofta curries can be made with chicken, beef, pork, 
lamb, fish, crabs or prawns (see following recipes). 

% 

CHICKEN KOFTA CURRY 

Ingredients: 1 large chicken and the ingredients mentioned 
above. 

Method: Remove all the meat from the chicken, cut it in 
small pieces and pound in a mortar. Add to it 1 teaspoon of 
salt, pepper and mixed herbs, and mix with the bread- 
crumbs. Bind with 1 or 2 eggs. Shape the mixture into 
small balls about the size of a walnut, and coat these with 
breadcrumbs. Melt the lard or butter in a saucepan and 
add all the condiments, cooking till slightly browned and 
adding 1 tablespoon of water. Then carefully put in the 
forcemeat balls and fry to a light brown. Add either the 
stock or water and simmer gently for about 2 hours. 

A simpler and alternative method of making this curry 
with less chicken or meat is to mince | lb. of meat, mixing it 
with 1 small chopped onion, 1 teaspoon of curry powder 
and salt, and binding it with 1 egg. The mixture is then 
shaped into small balls. Fry 2 small sliced Onions to a 
light brown colour in butter, add £ lb. of quartered tomatoes, 
1 teaspoon of curry powder and 1 of salt. Add a teacup of 
boiling stock or water, simmer till reduced and add a 
further cup of stock or water. Place the forcemeat balls in 
this sauce, cover, and simmer for 2 hours. 
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PRAWN KOFTA CURRY 

This is usually made with the Dublin prawns or Nor- 
wegian lobster, but it can also be made with ordinary 
prawns. It is prepared in the same manner as the Chicken 
Kofta curry. Uncooked prawns are used in India and the 
juice from the heads is mixed with unroasted coriander seed 
and this is added to the other condiments. The prawn 
forcemeat balls require about i hour’s gentle simmering. 

% 

KABAB CURRY 

Ingredients: § lb. of beef, mutton or veal, £ lb. of tomatoes, 
3 or 4 onions, i or 2 cloves of garlic, 1 02. of green ginger, 
1 tablespoon of curry powder, 2 ozs. of butter, salt. 

Method: Cut the meat into inch lengths and 1 or 2 of the 
onions in lengths of about the same size, and slice the ginger. 
Put the pieces of meat on skewers, alternating with pieces 
of onion and ginger. Brown the remaining onions and the 
chopped garlic in butter and, when brown, stir in the curry 
powder and salt. Add 2 or 3 tablespoons of hot water and 
simmer till reduced. Then add 4 tablespoons of hot water, 
and the tomatoes divided into quarters. Mix all well and 
add the meat on the skewers. Simmer for about f of an 
hour. This is eaten with Chapati, a special kind of bread 
(see page 573). 



% 

SEEKH KABAB 

Ingredients: 1 lb. of beef, mutton or veal, 2 tablespoons of 
mustard oil, 1 tablespoon of ground onions, 1 of ground 
chillies, \ a teaspoon of ground ginger, | of a teaspoon of 
ground garlic, 1 teaspoon of ground turmeric, i£ teaspoons of 
salt, \ a teaspoon of ground coriander seed, the juice of 1 
large lemon, butter. 
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Method: Remove the bones and gristle from the meat, and 
chop it slightly, but without mincing or cutting it through. 
Blend all the condiments thoroughly, put them in a deep 
dish or in an earthenware pot, and put in the meat. Let it 
stand for \ an hour, turning occasionally, so that the meat 
will absorb the mixture. Then cut the meat in squares of 
equal size, replace in the condiments, mixing well, and let 
Stand for i to i| hours. Remove the meat and put the pieces 
on skewers and grill over a charcoal fire, if possible, basting 
frequently with butter. When done, remove the meat from 
the skewers and serve very hot with Chapati (see page 573). 
Pickled onions are sometimes eaten with this excellent dish. 

SHAMI KABAB 

Ingredients: The same ingredients as in the preceding 
recipe, and 1 or 2 eggs. 

Method: After having steeped the meat in the condi- 
ments, mince it finely and bind with the eggs and shape into 
small round flat rissoles or cakes. Fry in butter to a golden 
colour and serve with Chapati (see page 573). 



BEEF KORMAH CURRY 

Ingredients: lbs. of beef, 4 teaspoons of ground onions, 

1 teaspoon of coriander seed, 3 or 4 onions, 2 or 3 cloves of 
garlic, 5 or 6 ground cardamoms, 1 teaspoon of ground 
chillies, a few cloves, 2 or 3 sticks of ground cinnamon, 
saffron, 1 cup of dahi (curds, see page 575), the juice of 2 
or 3 lemons, 5 ozs. of butter, i£ teaspoons of salt. 

Method: Cut the meat into i£ inch squares. Melt the butter, 
fry the sliced onion and cook till brown. Then add the 
condiments, stir well, and put in the pieces of meat. Add the 
dahi and, if necessary, a little water, cover the saucepan and 
simmer for i| to 2 hours, till the meat is tender. 
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A simplified way of preparing this dish is to cut i lb. of 
beef in the same manner and boil it with a good pinch of 
saffron and i teaspoon of salt, till all the water has evaporated. 

The pieces of meat, when tender, are removed from the 
water and fried in butter with a few cloves and a little 
cinnamon. 



MADRAS CURRY 

Ingredients: i lb. of mutton, beef or veal (cold left-over 
meat can be used for this), 2 or 3 small onions, 1 tablespoon 
of curry powder, 2 cloves of garlic, the juice of \ a lemon, 2 
breakfast cups of stock or water, butter, salt. 

Method: Slice the onions and fry till a light brown in 
butter with the chopped garlic. Add the curry powder, 
and season with salt. Mix all well, add the stock or water, 
and simmer for about 20 minutes. Then add the meat, cut 
in inch lengths and simmer for 1 hour till the meat is quite 
tender. Before serving add the juice of \ a lemon. 

When cooked meat is used, it need not be added to the 
sauce till 15 or 20 minutes before serving. 

CHICKEN MALAY CURRY 

Ingredients: 1 chicken, 4 teaspoons of ground onions, 1 
teaspoon of ground turmeric, 1 teaspoon of fresh red and 
green chillies, cut lengthwise, \ a teaspoon of ground ginger, 
a little ground garlic, 3 or 4 cloves, 3 or 4 ground carda- 
moms, the same of cinnamon sticks, i| teaspoons of salt, 
2 ozs. of butter, about 2 breakfast cups of coconut milk 
(see recipe for Prawn Curry, page 569), 2 or 3 cucumbers. 

Method: The chicken should be divided into 8 or 10 
joints, and the cucumber peeled and cut in 2 inch chunks. 
All the condiments should be well browned in the butter, 
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and the pieces of chicken added and cooked to a light golden 
brown. Add the cucumber and the cocpnut milk and sim- 
mer for 30 to 40 minutes. 

Neither cumin nor coriander seed should be used in Malay 
curries, as they destroy the delicate flavour of the coconut 
milk. 

« 

MULLIGATAWNY 

Ingredients: 1 chicken, 2 or 3 small onions, 2 02s. of lentils, 
2 cups of stock, 1 of coconut milk, 1 tablespoon of curry 
powder, 2 or 3 bayleaves, i| teaspoons of salt, 2 02s. of 
butter. 

Method: Divide the chicken into 8 or 10 joints, and chop 
up the carcass. Slice the onions and fry in the butter till 
brown. Mix in the curry powder and salt and add the pieces 
of chicken and the carcass of the bird. Cook the chicken 
till well browned and quite tender. When done, remove the 
pieces of chicken from the sauce, leaving in the carcass. 
Now add the stock, the coconut milk, the lentils (previously 
soaked in cold water for 12 hours) and the bayleaves. 
Bring to the boil and simmer for i|to2 hours. Ten minutes 
before serving, remove the carcass of the bird from the 
sauce and put in the pieces of cooked chicken. Boiled rice 
is served with this dish. Mutton or beef can also be used 
in the same manner. 

% 

PRAWN CURRY 

The curry ingredients are the same as those given' for 
Chicken Malay Curry, but 1 pint of cooked prawns are 
used instead of chicken. When the condiments have been 
browned in butter, 1 cup only of coconut milk is added, 
with the chunks of cucumber, and when this has reduced 
and the mixture is thick, the shelled prawns are added and 
simmered for 15 to 20 minutes. 
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PRAWN CURRY ( alternative version) 

This is a simpler and more practicable recipe for Prawn 
Curry. 

Ingredients: i pint of cooked prawns, 2 or 3 onions, £ lb. 
of tomatoes, 2 cloves of garlic, \ a tablespoon of curry 
powder, 2 02s. of butter, salt. 

Method: Fry the sliced onions and garlic in butter and, 
when brown, mix in the curry powder and salt. Quarter 
the tomatoes and add them, crushing them with a spoon, 
so as to extract the juice. Add 2 tablespoons of hot water, 
the shelled prawns and simmer for 20 minutes. 

Other vegetables besides tomatoes can be used. Prawns 
and lentils are frequently mixed, or prawns and brinjal 
(aubergines). 



EGG CURRY 

This can be done in exactly the same manner as Prawn 
Curry (No. 2), using hard-boiled eggs instead of prawns, or 
as follows: Cook 4 teaspoons of ground onions, 1 teaspoon 
of turmeric, 1 of ground chillies and \ of a teaspoon of garlic 
in 2 02s. of butter, with 3 or 4 sliced onions. When the onions 
are well browned, add 3 tablespoons of hot water, simmer 
for 10 minutes or a little longer till the sauce has reduced, 
and add a few hard-boiled eggs cut in half. Mix all well, 
covering the eggs with the sauce and cook for 5 minutes 
more. 



% 

DAL EGG CURRY 

Ingredients: A few hard-boiled eggs, | lb. of lentils, 1 
large onion, 1 tablespoon of curry powder, 2 02s. of butter, 
salt. 
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Method: Soak the lentils in cold water For 12 hours. Fry 
the sliced onion in the butter till brown, add the curry 
powder, mix well and add the lentils. Cook these for 10 
minutes, stirring frequently. Then put 1 gill of hot water 
in the saucepan, season with salt, and simmer till the lentils 
are quite tender and haye absorbed all the water. Ten 
minutes before serving, add the halved hard-boiled eggs. 

FISH CURRY 

Ingredients : 1^ lbs. of fish, cut in steaks or slices, 2 tea- 
spoons of ground onions, 1 of chillies, \ a teaspoon of ground 
turmeric, J of a teaspoon of ground garlic, 2 teaspoons of 
salt, oil. 

Method: Mix the above condiments and rub them well 
into the slices of fish and allow to stand for 1 hour or 
longer. Fry the fish thus seasoned in hot oil to a light golden 
colour. 

A simpler method is to rub the fish with curry powder 
and salt, let it stand for the same time, and also fry in oil. 



CHAHKEES 
(Vegetable curries) 

These vegetable curries are very popular and can be 
made with almost any kind of vegetables. 

POTATO CHAHKEE 

Ingredients: 1 lb. of potatoes, 3 ozs. of mustard oil, 4 
teaspoons of ground onions, 1 teaspoon of ground chillies, 
^ a teaspoon of ground turmeric, | of a teaspoon of 
ground garlic, 1^ teaspoons of salt, and 1 breakfast cup of 
water. 
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Method: Brown all the condiments in the mustard oil and 
add the potatoes, peeled and quartered. Stir the potatoes, 
mix thoroughly with the condiments and cook for io 
to 1 5 minutes. Then add the hot water and simmer till the 
potatoes are quite tender. 

This can be done in a simpler way by frying 2 or 3 sliced 
onions in butter or oil till well browned, stirring in £ a table- 
spoon of curry powder, adding the potatoes and proceeding 
as in the foregoing recipe. 



TOMATO CHAHKEE 

This is done in the same manner as the Potato Chahkee 
but, when obtainable, the pulp of 2 or 3 tamarinds is added. 

% 

BHURTHAS 

(Mashes) 

These Bhurthas or mashes can be made with almost any 
kind of cooked vegetables, meat or dry fish. The chief 
ingredients of Bhurthas consist of onions, green chillies 
and lemon juice. 



% 

POTATO BHURTHA 

Ingredients: 8 or 10 boiled potatoes, 1 large onion, 1 or 2 
green chillies, the juice of £ a lemon, or more according to 
taste, salt. 

Method: Slice the onion and chillies very finely and sprinkle 
with the lemon juice. Mash the cold boiled potatoes 
thoroughly, and mix with the onion and chillies. > The 
mixture should be quite smooth and free from lumps. This 
is served cold, either with cold meat, curry or rice. 
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BRINJAL BHURTHA 
(Aubergine mash) 

The onion, chillies and lemon juice are prepared as in the 
preceding recipe. In India the aubergines are roasted in a 
quick ash fire. They can, however, be either baked or grilled 
till soft. Take 3 or 4 aubergines and, when cooked, peel 
them and remove all the pulp and work with a spoon, 
adding 1 teaspoon of salt and 1 of mustard oil. Mix 
thoroughly with the finely sliced onion, chillies and lemon 
juice. 

CHAPATI 
(Indian bread) 

This hand-made bread is made with wholemeal flour 
and water, worked to a stiff dough, divided into lumps the 
size of a large egg, rolled out thinly to the size and shape 
of a pancake and baked on a griddle or an iron plate. 
It is pressed with a cloth before being removed from the 
griddle so that it fills with air and automatically punctures. 

% 

PARATHA 
(Indian bread) 

This is made in the same manner as Chapati, but the 
dough, after having been rolled out, is buttered and fried 
in butter on the griddle. 



% 



GOOLGOOLA 

(Fritters) 

Ingredients: \ lb. of flour, \ lb. of sugar, just under £.a pint 
of milk, | lb. of butter, 3 small sticks of cinnamon, \ oz. 
of yeast, water. 
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Method: Dissolve the yeast in a little warm milk and add 
to the flour. Gradually add enough water to give the 
mixture sufficient consistency. Add the remaining milk 
and the sugar gradually and the sticks of cinnamon, and 
put in a saucepan on a slow fire. Stir vigorously and con- 
tinuously till the mixture thickens. Remove from the fire 
and, when cold, shape into small balls and fry in the hot 
butter. Sprinkle with crushed crystallized sugar before 
serving. 



% 

HALWA 
(Semolina moulds) 

Ingredients: \ lb. of semolina, | lb. of butter, \ lb. sugar, 
£ lb. of stoned raisins, the same of blanched almonds, z or 
3 sticks of cinnamon and a few cardamoms. 

Method: Put the sugar in a saucepan with i pint of water, 
and remove when it thickens to a syrup. Brown the semo- 
lina in the butter, stirring well, then add the raisins, the 
almonds, the cinnamon and cardamoms, and finally the 
syrup. Mix all thoroughly, stirring continuously and, while 
still warm, pour the mixture into moulds and let it stand till 
set. 



% 

KHOA 

(Cream) 

In India, as in so many other countries throughout the 
world, extensive use is made of sour milk and cream, both 
for cooking and for the making of sweets and various kin ds 
of cheese. 

Sour milk which has become solidified is strained through 
muslin or put in a muslin bag and allowed to stand over a 
basin in a cool place till all the water has dripped out. The 
milk can also be soured artificially by being put in a saucepan 
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on a very slow fire and, when about to boil, adding a little 
vinegar to it. When Strained, it is mixed with a little sugar and 
fried in butter. 



DAHI 

(Curds) 

Curds are made in the same manner as the preceding 
recipe. The milk is brought to the boil and, while still warm, 
a litde vinegar or tartaric acid is added, and the milk thus 
treated is allowed to stand for 12 hours or so, when it will 
have turned to a thick cream. It is either served as a sweet 
with sugar or is eaten with salt and rice. 

TOMATO CHUTNEY 

Ingredients : 4 lbs. of tomatoes, 4 lbs. of sugar, 1 oz. of 
chillies, | lb. of salt, 1 lb. of raisins, 3 ozs. of garlic, 1 quart 
of vinegar. 

Method: Bake the tomatoes till soft and remove the skins. 
Boil them to a pulp in 1 pint of vinegar. Boil the sugar to a 
thick syrup in the other pint of vinegar. Pound the raisins, 
the chillies and garlic in a mortar to a paste, mix all the other 
ingredients, adding the salt. Put in a saucepan over a slow 
fire and s imme r, stirring continuously, till the mixture 
thickens. Remove from the fire and bottle when cold. 

% 

APPLE CHUTNEY 

Ingredients: 4 lbs. of cooking apples, 4 lbs. of sugar, 1 lb. 
of raisins, \ lb. of mustard seed, \ lb. of salt, \ lb. of blanched 
almonds, \ lb. of chillies, 3 pints of vinegar, 1 lb. of green 
ginger, £ lb. of garlic. 
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Method: Slice the peeled and cored apples into long and 
thin pieces, put them in a saucepan with z lbs. of sugar and a 
little water, and cook till very soft. When cold, put them in a 
basin and m ; x in the other ingredients. Make a thick syrup 
with the remaining sugar and the vinegar, and pour over the 
apples. When cold put in bottles. 

PATNA OR BOMBAY PICKLED ONIONS 

Remove the skin from the pickling onions and parboil 
them in vinegar. Strain through a colander and, when the 
onions are quite cold, put them in bottles, with alternate 
layers of red chillies (fresh, when possible), a few black 
peppercorns, finely sliced green ginger, and a little salt. 
Cover with vinegar and seal. 

DRY FRUIT PICKLE 

This excellent pickle is made with equal quantities of 
dried prunes, dates, apricots and apples. The dates 
are stewed for about 20 minutes, till tender, the stones are 
removed and they are cut in rings. Quarter the apples and 
put them with the other dried fruit in bottles in alternate 
layers, with finely sliced ginger, peppercorns, a few sticks 
of cinnamon, and a little salt. Make a syrup with sugar and 
vinegar in the proportion of \ lb. of sugar to every quart 
of vinegar, cover the fruit with it, cork, and if possible let 
the bottle stand in the sun for a few days. The pickle will 
be ready for use in a month’s time. 

MINT CHUTNEY 

Ingredients: | lb. of fresh mint, 1 small onion, lemon juice, 
black and red pepper, salt. 
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Shining faces 



Kettles, pots, pans and 
vessels radiant with bright 
perpetual cleanliness — 
they are made of smooth 
vitreous enamel on pure 
steel. Each perfectly 
proportioned for easy use, 
and built to last, with care, 
for years and years. 
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half the time. Modern housewives prefer Chemico 
because it is quick, pleasant and economical in use — 
so kind to their hands. 
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Method: Pound the mint and chopped onion in a mortar, 
season with salt and pepper and moisten with the lemon 
juice. It should be a thick and smooth paste. 

BOMBAY DUCK 

Bombay Duck is a small phosphorescent, gelatinous fish 
called Harpodon nehereus or bummalo, which abounds at the 
surface of the salt waters of Bengal and Burma. It is dried 
and salted, and its strong aroma is that of asafcetida, with 
which it is impregnated. In spite of its offensive smell, 
asafcetida is much used in India and Persia as a condiment. 
Bombay duck is usually served toasted and crisp, and can be 
eaten as an hors-d’oeuvre with butter or with curry, or 
crumbled up and sprinkled over a curry dish. 



T 
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Introduction 

It is almost an impossibility to write on Chinese cookery 
in the terms of European cookery. Chinese cookery, with 
its intricacies, its subtleties and niceties, is a sealed book 
to us, and our methods seem clumsy and primitive as com- 
pared with their elaborate kitchen work. Just as years of 
patient toil are spent on the making of a small square of 
some beautiful piece of embroidery, so hours of equally 
patient labour are devoted to the making of a subtle dish, 
where flavours are as carefully and artistically blended as the 
silken threads of needlework. It seems, indeed, almost 
sacrilegious to vulgarize Chinese cookery by adapting it to 
European taste. Chinese cookery is, in fact, “untranslatable.” 
It is remote from both our understanding and from our 
palates. 

A well known Chinese restaurateur was asked to talk on 
the gastronomic art of his country and his reply was: “I 
will not talk of it, because no one can understand Chinese 
cookery and all that could be said would merely dishonour 
it.” 

Chinese cookery gives one the impression that it is 
carried out in a chemical laboratory rather than in a vulgar 
kitchen, a laboratory in which accuracy in exact weights and 
measures is compulsory and where, in the preparations of 
dishes, concentration and attention are essential. 

Mr. S. K. Cheng, of the Shanghai Emporium and 
Restaurant, Greek Street, London, to whom I am indebted 
for much of my information on Chinese cookery, explained 
that where in a European restaurant only two chefs would 
be required to prepare food for a certain number of people, 
seven chefs were employed in his restaurant to cook for the 
corresponding number. We have only to visit a Chinese 
shop like the Shanghai Emporium to realize the antithesis of 
East and West. The neat rows of jars and botdes, the sacks 
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and bags, the boxes, all containing things unheard of in this 
country, are as strange and weird to us 3s the exhibits to be 
seen at the Museum of the Royal College of Surgeons are to 
the layman. Mr. Cheng kindly let me roam about in the 
shop and explained that mut-jin were preserved dry lotus 
seeds, jook son means bamboo-shoots, ling ou are water-lily 
roots, ying wah are birds’ nests used for soups — and very 
expensive they are — and yu chi or shark fins, is another 
costly item on the menu. What do we know of such 
delicacies as dried prawn eggs, or dried ink fish, extra fine 
dry cuttle fish, or ji choy , a special kind of edible seaweed? 
Mr. Cheng showed me various kinds of Chinese noodles, 
some as fine as human hair, which put the very finest of 
vermicelli to shame. 

In the south and central provinces of China the staple 
food of the majority of Chinese is rice, but millet, as well as 
rice, is eaten in the northern districts. Rice flour, bean meal, 
and all manner of shell fish are popular. Eggs are preserved 
for years in a solution of salt, lime and wood-ash, or in 
spirit made from rice. These rice-spirits are extremely 
potent — two of the best known ones are called mui kwai 
lou and um gar pee. Condiments and preserved fruits are 
largely used, and such things as ducks’ tongues, the brain 
of certain chickens and fish with pickled fir cones are among 
the choicest of foods. Soya bean sauce, which is referred to 
in the recipes as “Chinese sauce” takes the place of salt in 
Chinese cookery and is added to almost everything. It is 
made from fermented soya beans pickled in brine, and has 
quite a pleasant flavour. Few people, I imagine, know that 
soya beans are one of the ingredients used in the making of 
Worcester sauce. 

In that delightful and brilliant book Honourable and 'Peculiar 
WaySy the author, Mr. Peh Der Chen, tells us the origin of 
the dish “Chop Suey,” which is considered all over the 
world — except in China — as being typically Chinese. The 
venerable Viceroy, Li Hung Chang, when in Washington, was 
pestered by American newspaper reporters. One of these 
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having spied on him during a meal, begged to be told the 
name of a particular dish in which the ingredients were all 
chopped in small pieces, and his Excellency, annoyed at this 
intrusion, snapped out “Chop Suey!” — the literal translation 
of which is “dirty mixed fragments.” American journalists 
were quick in advertising this as a typical Chinese dish, 
and Chinese restaurateurs in America at once adopted the 
name. And even in London, Chinese restaurateurs , loth to 
dispel our fond illusion, have not troubled to alter the 
name, which figures conspicuously on their menus. The 
manager of the Shanghai Restaurant has given me two 
excellent recipes for Chop Suey. 

The author of Honourable and Peculiar Ways, who pokes 
such fun at our manners and customs, tells us much about 
Chinese food and how nature has blessed his land with a 
glut of good things to eat — in the Middle Kingdom there 
are one hundred and fifty sorts of vegetables, the cabbage 
has “fifteen cousins,” the vegetable marrow has twenty; 
and I feel certain that the Chinese, being such epicures, do 
not wait till their marrows have reached a venerable age 
before cooking them, as we do in England. According to 
him also “that magician’s essence of cooking,” garlic, has 
ten cou'sins. Their seas and rivers abound with fish, and they 
know of sixty different ways of steaming fish — “oh, yes, with 
only one kin d of steam,” says Mr. Chen. Although mutton 
and beef are considered coarse meats, there is an eating- 
house in Canton that “specialises in a hundred beef dishes. 
Birds of every description are plentiful in China: they have 
all our game and more, and Mr. Chen waxes enthusiastic 
over the rice-bird, which he describes as being the aristo- 
cratic cousin of our ortolan” and tastier than any known 
thing.” Pork, chicken and duck are the epicure’s joy in 
China, and there are innumerable ways of cooking 
them. 

Morsels of pork, chicken, duck, fish, vegetables and other 
relishes are placed in separate bowls and eaten daintily with 
chop sticks and little porcelain spoons. There are two 
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substantial meals in the day — luncheon and dinner, the time 
of the latter varying from 4 to 7 o’clock. A rich man will 
offer his guests at dinner twenty-four or more dishes — 
always a multiple of eight. And men and women eat 
separately. 

Although the principles or fundamentals of Chinese 
cookery are the same throughout China, the details and 
execution vary in each province. The best cooking is that 
of Canton, where specially fed dogs are a much esteemed 
article of diet. The recipes given in this book are all 
Cantonese. Peking comes next, and that of Fukien and 
Sze-chuan follow in order of merit. Generally speaking, 
the provinces of the south-west show a marked liking for 
sweet dishes with little salt; in the south-east highly spiced 
and hot dishes are liked; and salty things are popular in the 
north. 

In giving the following recipes I have made no attempt 
at adapting them to European taste, as they are unadaptable 
and would no longer be authentically Chinese. Could we 
understand some of the beautiful and poetical names 
which the Chinese give to their dishes we might perhaps be 
tempted to partake of them. Here is the menu of “a very 
ordinary Chinese dinner,” which I quote from Mr. Chen’s 
Honourable and Peculiar Ways'. 

Golden Moons on a Silver Sea (pigeons* eggs in soup). 

Ten Thousand Arrows piercing through the Clouds 
(sharks’ fins and eggs). 

Jade growing out of Coral (cabbage-shoot on crab roe). 

Famous Scholars* Abandon (flakes of pork sausage and 
chicken). 

Dragon’s Well Tea. 

Happiness — Prosperity — Longevity Wine. 
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LOONG HAR JAR MIN 
(Lobster fried with noodles and vegetables) 

Ingredients: 6 ozs. of lobster, 3 bundles of fresh noodles, 
8 ozs. of bean sprouts, 3 ozs. of bamboo shoots, 1 oz. of 
mushrooms, 6 ozs. of onions, cornflour, water, salt, pepper, 
Chinese sauce. 

Method: Put the mushrooms in hot water and soak for 1 5 
minutes. Remove the stalks and cut the mushrooms into 
fine slices. Also cut the bamboo shoots, the onions and 
lobster into thin slices. Put the noodles in a large saucepan 
of boiling oil and cook for a few seconds only. Remove at 
once, drain and put on a hot dish. They should be quite 
crisp. 

Put the lobster in a hot oiled pan and cook for 1 minute. 
Cook the bamboo shoots, the bean sprouts, the mushrooms 
and onions in the same manner for 1 minute, and season 
with a little salt and pepper. Then add to the vegetables a 
little cornflour water and a few drops of Chinese sauce, and 
cook for 1 minute. Place the whole over the noodles and 
serve with Chinese sauce. This dish is sufficient for 6 people, 
as are all the other recipes which follow. 

CHAN FAR YOOK YUN 
(Fried meat balls) 

Ingredients: 1 lb. of pork (about 70 per cent lean and 30 per 
cent fat), 4 ozs. of water chestnuts, 2 ozs. of crab meat, 2 
ozs. of mushrooms, \ lb. of cornflour, 2 eggs, pepper, salt, 
sugar and Chinese sauce. 

Method: Chop the pork, the mushrooms and water chest- 
nuts very finely and mix with the crab, seasoning with a 
little pepper, salt and sugar. Roll into balls about i| inches 
in diameter. Put the cornflour in a basin and roll the meat 
balls in it, so that they are well coated. Beat 2 eggs and mix 
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with a little water. Coat the meat balls with this and cook 
for 1 5 minutes in a large saucepan of boiling oil. Serve with 
Chinese sauce. 



% 

SAN SI YU CHI 
(Shark fins) 

Ingredients: 6 ozs. of best dried shark fins, 4 ozs. of chicken 
meat, 2 ozs. of ham, 2 ozs. of bamboo shoots, 2 ozs. of fat, 
garlic, stock, sesame oil, salt, Chinese sauce. 

Method: Soak the shark fins in water for 20 hours. Put 
them in a large saucepan with an abundant amount of water 
and 1 clove of garlic, bring to the boil and simmer for 4 
hours. When done, drain and remove the meat from the 
fins. Put the fins in a basin, cover with the fat and steam for 
z hours. Remove the fat and dry the shark fins thoroughly. 
Cut the chicken, ham and bamboo shoots into very thin 
slices. Put the fins in a saucepan, cover with stock and boil 
for 5 minutes. Add the chicken, ham and bamboo shoots 
and boil for another 5 minutes. Add a drop of sesame oil, 
a little salt and a few drops of Chinese sauce. Serve with 
Chinese sauce. 



% 

YING WAR GAI LARP TONG 
(Bird nest soup with chicken) 

Ingredients: 2 ozs. of bird nest, 10 ozs. of chicken, 1 oz. of 
Chinese ham, 2 ozs. of white mushrooms, 2ozs. of bamboo 
shoots, stock, salt, pepper, sesame oil, Chinese sauce. 

Method: Soak the bird nest in hot water for 3 hours. Put 
it in a saucepan of boiling water and boil for 5 minutes, 
drain and put on a deep dish. Over it put 6 ozs. of chopped 
chicken. Stand the dish in a saucepan of hot water and steam 
for 6 hours. Remove the chicken, which is of no further use. 
Cut 4 ozs. of uncooked chicken, the bamboo shoots, the white 
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mushrooms and ham into very small dice. Put the bird nest 
in a saucepan and cover with stock, boil for a few minutes, 
add the bamboo shoots, chicken, ham and mushrooms, and 
season with a little salt and pepper and a few drops of 
sesame oil. Serve with Chinese sauce. 

In China, stock is made with chicken, pork and chicken 
and pork bones, which are simmered for 6 hours. 

% 

CHAN DUN DONG GOO 
(Stewed mushrooms) 

Ingredients: 6 ozs. of mushrooms, stock, ! cloves of garlic, 
i small piece of ginger, salt, Chinese sauce. 

Method: Soak the mushrooms in hot water for 1 5 minutes, 
drain and remove the stalks. Crush the garlic with the blade 
of a knife and put it in a hot oiled pan, cook for 2 or 3 seconds 
and remove from the pan. Put the mushrooms in the same 
pan and cook for 10 minutes. Now put the mushrooms in a 
saucepan with a quarter more than sufficient stock to cover, 
and the piece of ginger, crushed with a knife. Bring to the 
boil and simmer for 6 hours. Before serving, remove the 
ginger and season with a little salt. Serve with Chinese 
sauce. 



NAN YOY KOW YOOK 
(Broiled pork steamed with Chinese cheese) 
Ingredients: i| lbs. of pork paunch, 3 chopped cloves of 
garlic, lettuce, J oz. of Chinese spice, \ oz. of Chinese red 
cheese, sugar, salt, Chinese sauce. 

Method: Bone the pork and put in a large saucepan of 
boiling water. Boil until it rises to the top, remove from the 
water and dry with a cloth. Rub the meat thoroughly with 
Chinese sauce, and put in a saucepan of boiling oil. When 
the pork has browned, take it out of the oil and soak in cold 
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water for 30 minutes. Cut the pork into 2 inch lengths, 
\ inch wide. Put the finely chopped garlic and the Chinese 
cheese in a hot oiled pan, with a little sugar, salt and the 
Chinese spice, fry for 2 or 3 seconds, add the pork and fry for 
1 5 minutes. Line a basin with lettuce leaves, place the pork 
over them with the garlic, cheese and spice, and steam for 
3 1 hours until very tender. 



DON JUN ARP 
(Steamed duck) 

Ingredients: 1 young duck, weighing about 4 lbs., 1 02. 
of mushrooms cut in small dice, 3 02s. of Bahk Gor (white 
nuts), 1 02. of barley, a few drops of wine, 1 02. of bamboo 
shoots, cut in small dice, 1 02. Bahk Harp (Chinese herbs), 
1 02. of lotus nuts, a few drops of ginger root juice. 

Method: Soak the lotus nuts and the white nuts in cold 
water for 2 hours, and the barley and Chinese herbs in cold 
water for 1 hour. Boil the lotus nuts and the white nuts for 
2% hours, then add the barley, the Chinese herbs, the bamboo 
shoots and the mushrooms, and boil for another § an hour. 
Clean the duck and bone it, being careful not to tear the 
skin. Stuff the duck with the mixed ingredients, moistened 
with the ginger root juice, 3 tablespoons of stock and the 
Chinese wine. Sew up the neck of the duck and steam for 
zjt hours in a double saucepan. 

GAR LU GAI CHOP SUEY 
(Special chicken chop suey) 

Ingredients: 12 ozs. of bean sprouts, 4 02s. of thinly sliced 
bamboo shoots, 2 ozs. of mushrooms, 6 ozs. of thinly sliced 
onions, 3 thinly sliced tomatoes, 8 ozs. of thinly sliced 
chicken, salt, cornflour water, 1 egg, sesame oil, Chinese 
sauce. 
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Method: Soak the mushrooms in hot water for 1 5 minutes, 
remove the stalks and cut into thin slices. Sprinkle a little 
salt in a hot oiled pan, put in the chicken meat and cook for 
1 minute. Add the bamboo shoots, the bean sprouts, the 
onions and mushrooms and cook for another minute. Add 
the tomatoes, cook for 1 more minute, sprinkle with a 
little cornflour' water and a few drops of sesame oil and 
cook for a further minute. Put on a hot dish and place over 
it an egg, previously well beaten and cooked in a hot oiled 
pan for 1 minute. Serve with Chinese sauce. 

% 

JU YOOK CHOP SUEY 
(Pork chop suey) 

Ingredients: 12 02s. of bean sprouts, 2 02s. of mushrooms, 
4 02s. of bamboo shoots, 6 02s. of onions, £ 02. of lichen, 
8 02s. of pork, salt, cornflour water, sesame oil, stock, 
sugar, Chinese sauce. 

Method: Soak the mushrooms in hot water for 1 5 minutes, 
remove the stalks and cut the mushrooms in half. Soak 
the lichen in hot water for 15 minutes. Cut the bamboo 
shoots, the meat and the onions in pieces. Sprinkle a 
little salt in a hot oiled pan, put in the bamboo shoots, the 
onions and the mushrooms and cook fo^ 1 minute. Next 
add the bean sprouts, and again cook for 1 minute. 
Lastly add the meat, sprinkle with a little cornflour water, 
a few drops of Chinese sauce and cook for a further minute. 
Add 1 cupful of stock, a little sugar and a few drops of 
sesame oil. Cook for 1 more minute and serve with 
Chinese sauce. 
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GAI SEE CHOW MIN 
(Chicken) 

Ingredients: 3 bundles of fresh noodles, 8 02s. of onions, 
thinly sliced, 1 02. of mushrooms, 8 02s. of thinly sliced 
bamboo shoots, 6 02s. of thinly sliced chicken meat, lard, 
sesame oil, salt, pepper, Chinese sauce. 

Method: Roll the noodles in a little lard and steam on a 
sieve for 25 minutes. Soak the mushrooms in hot water for 
15 minutes. Remove the stalks and cut the mushrooms into 
thin slices. Put the chicken, the onion and mushrooms into 
a hot oiled pan and cook for \ a minute, turning the ingredi- 
ents all the time. Add the bamboo shoots and cook for 
another minute. The cooked noodles should then be added, 
cooked for 2 more minutes, mixing well with the other 
ingredients and seasoning with a little salt, pepper and a 
few drops of sesame oil. Serve hot with Chinese sauce. 

% 

CHOW SAN MIN 
(Special chicken dish) 

Ingredients: 3 bundles of fresh noodles, 1 02. of mushrooms, 
3 02s. of thinly sliced bamboo shoots, 6 02s. of thinly sliced 
chicken, cornflour water, sesame oil, spring onions. 

Method: Put the noodles into a saucepan of boiling water 
for exactly \ a minute, remove from the saucepan and place 
under running cold water until quite cool. Soak the mush- 
rooms in hot water for 1 5 minutes, remove the stalks and 
cut the mushrooms into thin slices. Put the noodles in a hot 
oiled pan for 1 minute, turning them frequently. Place them 
on a dish. Cook the chicken in a hot oiled pan for £ a minute, 
add the mushrooms and bamboo shoots and cook for 
another minute, then add the cornflour water and the 
sesame oil and cook 1 minute more. Place the whole 
over the noodles and garnish with finely sliced spring 
onions. 
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JING GAI 
(Steamed chicken) 

Ingredients: i chicken cut in small pieces, i 02. of thinly 
sliced mushrooms, 1 thinly sliced Chinese spring onion, 
i 02. of thinly sliced salt cabbage, Chinese wine, 4 pieces of 
red dates, sliced, a few slices of ginger root, peaflour, pea- 
nut oil, parsley, mustard, Chinese sauce. 

Method: Mix all the ingredients, adding a little peaflour 
and peanut oil and the wine, put on a dish and steam for 10 
minutes. Garnish with parsley and serve with mustard and 
Chinese sauce. 

WHY GEE GOB 

(Steamed pigeons with Chinese herbs) 

Ingredients: 2 pigeons, a few pieces of pork, stock, wine, 
\ oz. of Gee Jee (Chinese herb), a few pieces of Yun Yook 
(Chinese herb), \ 02. of Sim (Chinese herb), salt, 

Chinese sauce. 

Method: Wash the pigeons and put them in a 

bowl.- Add the different herbs and the pork, season 
with a little salt, cover with stock and steam for 2 hours 
in a double saucepan. When ready, add a few drops of 
wine to the stock and serve hot with Chinese sauce. 

In China this dish is often recommended to invalids by 
the doctor, as it is not only pleasing, but the herbs used in if 
are valuable as a medicine and are said to build up the 
strength of convalescents. 



TIN SUIN PAI KWE 

(Pork with sour sweet sauce) 

Ingredients: i£ lbs. pork cutlets, \ lb. of mixed pickles, 
\ a lb. of flour, 2 eggs, 2 cloves of garlic, 2 teacups of vine- 
gar, \ a cup sugar, Chinese sauce, cornflour water, salt and 
pepper. 
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Method: To prepare the sour sweet sauce: Sprinkle a little 
salt in an oiled frying-pan, and cook the cloves of garlic, 
crushed with a knife, for i second. Remove from the pan, 
and put in the vinegar, the sugar, a drop of Chinese sauce, 
a little cornflour water and a little pepper. Cut the cutlets 
into 1 1 inch lengths and f of an inch wide, salt and pepper 
them and coat with flour, then put in the eggs, well beaten 
up with a little water, and cook in a large saucepan of 
boiling oil for 15 minutes. Drain thoroughly. Heat the 
sour sweet sauce and, when boiling, add the pork and 
mixed pickles, stir for \ a minute and serve. 

% 

FOO YONG HY 
(Crab omelet) 

Ingredients: 1 tin of crab, z eggs. 

Method: Beat the eggs thoroughly. Put the crab in a hot 
oiled pan, with a little pepper and salt and fry for \ a minute. 
Then add the beaten eggs, stir continuously and fry for 
1 more minute. 

% 

CHOW YONG YOOK SI 
(Fried slices of mutton with vegetables) 

Ingredients: 4 02s. of thinly sliced onions, 1 02. of mush- 
rooms, 4 02s. of bamboo shoots, thinly sliced, 1 02. of 
cucumber, thinly sliced, | lb. of sliced mutton, 1 lb. of 
Chinese white cabbage, cornflour water, sesame oil, stock, 
sugar, salt, pepper, Chinese sauce. 

Method: Soak the mushrooms in warm water for 15 
minutes, remove the stalks and slice the mushrooms thinly. 
Put a little oil and salt in a pan and heat it. When hot, add 
the bamboo shoots, the cucumber, onion, Chinese white 
cabbage and mushrooms, and fry for 1 minute. Add the 
meat, a little pepper, a few drops of sesame oil and a little 
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cornflour water. Cook for another minute. Add a little 
sugar, a few drops of Chinese sauce, z cups of stock and 
cook for i more minute and serve hot. 

Zf 

eJ* 

HONG MAN HO SI 
(Stewed oysters with mushrooms) 

Ingredients: 4 ozs. of dried oysters, 4 ozs. of roast pork, 
4 ozs.- of bamboo shoots, 2 ozs. of dried mushrooms, 1 
tablespoon of peaflour water, stock, 1 clove of garlic, salt, 
pepper, Chinese sauce. 

Method: Soak the oysters in warm water for 2 hours and 
clean them thoroughly. Soak the mushrooms in warm 
water for 15 minutes and remove the stalks. Cut the pork 
and bamboo shoots in pieces 1 inch long and \ an inch wide. 
Crash 1 clove of garlic with a knife and put it in a hot oiled 
pan for 2 or 3 seconds. Remove, and put the mushrooms in 
the pan and cook for 5 minutes. Then add the oysters, roast 
pork, bamboo shoots and fry all together for \ a minute. 
Remove from the pan and put all in a saucepan with sufficient 
stock to cover. Bring to the boil and simmer for 4 hours. 
Add peaflour water, a few drops of Chinese sauce, and salt 
and pepper to taste. 

% 

HONG SHIL YU 
(Stewed fish) 

Ingredients: lbs. of sole, 1 oz. of onions, \ oz. of dried 

salt cabbage, \ oz. of pork, \ oz. of mushrooms, \ oz. of 
lily petals, stock, cornflour water, salt, sugar, Chinese sauce. 

Method: Skin the fish and cook in a large saucepan in 
boiling oil for 1 5 minutes. Remove from the oil and drain. 
Cut the onions, cabbage, pork, mushrooms and lily petals 
into slices inches long, put all in a hot oiled pan and 
cook for 5 minutes. Then add the fish, cover with stock 
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and cook for 5 minutes. Add a little cornflour water, a few 
drops of Chinese sauce, and sugar and salt to taste. 



CHO LOW YU 
(Fish with sour sweet sauce) 

Ingredients: i-| lbs. of sole, \ 02. of finely sliced cucumber, 
| 02. of Chinese pickled onions, \ 02. of onions, £ 02. of 
fresh ginger, 2 doz. fine slices of lemon peel, 2 cloves of 
garlic, z teacups of vinegar, \ cup of sugar. Sesame oil, corn- 
flour water, parsley, salt, pepper, Cliinese sauce. 

Method: To prepare the sour sweet sauce, put the crushed 
garlic in a hot oiled pan with a little salt, and cook for 2 or 3 
seconds. Remove and put in the pan the vinegar, sugar, a few 
drops of Chinese sauce, a little cornflour water and pepper. 

Skin the fish and cook as in the preceding recipe. Drain 
and put on a dish. Slice the ginger and onions in i| inch 
lengths. Warm the sour sweet sauce and, when boiling, add 
the cucumber, onions, ginger and lemon peel and cook for 
5 minutes. Add a few drops of sesame oil and pour the 
sauce over the fish. Garnish with parsley and serve hot. 

% 

CHINA TEA 

The derivation of the word tea comes from the Chinese 
cha, in the Amoy dialect the word being ti. The drinking of 
tea in China is of great antiquity, and according to a Chinese 
legend it was the Emperor Chinnung (2737 b.c.), to whom 
all agricultural and medical knowledge is attributed, who 
first discovered its virtues. But it is highly probable that 
tea was known at a still earlier period. In the ninth century 
the knowledge of tea was carried from China into Japan, 
and the priest Miyoye brought seed from China and planted 
it in the south island, Kiushiu, whence the cultivation 
rapidly spread. 

Although other Chinese products were known and used 
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in Europe in early times, no reference to tea in European 
literature can be traced before the year 1588. It was not 
till the Dutch established themselves at Bantam in the early 
part of the seventeenth century and learnt the art of tea 
drinking from the Chinese that it became established in 
Europe. 

Many of the teas drunk in China are too delicate for 
exportation and much of it is grown simply for family con- 
sumption. In the country the cultivator has a small area 
planted with tea, the produce of which is roughly sun-dried 
and cured in a primitive manner. Any surplus not required 
for family use is sold to the “collector” in its sun-dried state, 
and he takes it to the hong, where it is treated for exporta- 
tion. Both green tea and black tea are grown on the same 
tea-plant, the only difference between them being in the 
method of preparation. 

In the actual manufacturing of tea, after a somewhat long 
process of withering, rolling, etc., the pluckings, which 
consist of the stalk with the leaves and bud unseparated, are 
broken apart and sorted by mechanical sifters into the 
various grades and qualities, described as Orange Pekoe, 
Pekoe, Pekoe Souchong and Souchong. Besides these four 
classes, from which all fragments broken in the process of 
manufacture are sifted, we get the Broken Orange Pekoe, 
etc. Although these are thought to be of inferior quality 
by many people, experts consider them better, as the more 
the leaf is broken up, the better it is upon infusion. 

In China, tea is never drunk with milk and sugar, and 
among the finest of these particular teas are Soo Hang, 
Loong Toon, Teet Law Foong, Long Cheng (three 
different varieties), and Ching Mui. 

Among the most popular for exportation are the different 
grades of Lapsang Souchong, Moning, Keemun, etc., 
which can be drunk with milk and sugar. 

The Chinese drii k tea before and after meals, and it is 
served in cups without handles or saucers, with a cover. 
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Introduction 

Like all Eastern cookery, Japanese cookery is traditional 
and the recipes of many of the dishes eaten in modern times 
date back to a very remote period. Their cooking is, on the 
whole, plain and simple, and grilling and baking are among 
their favourite methods. But the manner in which food is 
served is attractive and distinctive, and the Japanese chef 
is a consummate artist in the art of decoration. All manner 
of dainty, brightly coloured lacquer or porcelain bowls are 
set out on trays or on a table, dishes of various shapes and 
colours, all containing food arranged and decorated with 
such artistry and skill that one is tempted to taste even 
things repulsive to the European palate, such as raw tunny 
fish or bream. The black lacquer bowls, with their elaborate 
gold ornamentation, in which soups are served, would make 
any soup palatable. There is a sense of proportion, a perfect 
harmony in colour scheme, and a refinement in the arrange- 
ment of their dishes which make the most carefully prepared 
European dishes appear clumsy and gross. A Japanese 
cookery book with coloured illustrations is a joy to look at 
— very different indeed from the dull, somewhat crude 
illustrations which are so often found in our own cookery 
books. 

The Japanese strive to please the eye as well as the 
palate and, although their meals consist of many courses, 
only small portions are served, and one is never con- 
fronted with the over-liberal helpings which are so often 
inflicted upon us in this country. 

There are many charming customs associated with food 
in Japan. On ceremonial occasions and at banquets, a 
number of bowls and dishes are set before each guest, so 
that he may have a wide choice. Those dishes which are not 
partaken of, however, are carefully packed in decorated 
boxes made for the purpose, and presented to the guest as 
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he leaves. One of the most usual food-gifts is a popular 
Japanese fish — tat — which closely resembles bream, and for 
presentation purposes is decorated with various kinds of 
leaves, and with banana leaves and a sprig of pine-tree for 
marriage banquets. Each festival has its own dish. 

The tea ceremony — Cha-no-Yu — is an important one 
among the upper classes. Four large mats are arranged in a 
specified way on the floor, as well as a smaller one for the 
servant. The tea — green tea is used in Japan — is put into a 
small bowl (these being used instead of cups), the boiling 
water is poured over it, and it is beaten and mixed with a 
special bamboo brush — cbasen — while sweet and salty 
biscuits are handed round. When the tea is ready, the bowl 
is offered to each guest in turn and, after taking a sip, the 
edge of the bowl is carefully wiped with a small paper 
napkin carried for the purpose. All this is done in silence 
and with great solemnity. 

Japanese tea is drunk during all meals in Japan. It is 
made in much the same manner as China tea is made in 
England but, as green tea is used, only i teaspoon is allowed 
for six teacups of boiling water, Japanese teacups being 
smaller than English ones. Neither sugar nor milk is added 

Rice is the staple article of diet, and the poor people live 
on it. It takes the place of bread. The great national 
beverage — sak £ — is prepared from the grain by means of an 
organic ferment. One sauce reigns supreme in Japan — 
Shoyu, which replaces salt in many dishes and which is used 
in the cooking of almost everything: soup, fish, poultry, 
meat and vegetables. It is the popular condiment with cold 
fish or meat and is added to salad dressing. It is made from 
the Soya bean seeds, wheat and pure salt, and has a pleasant 
and distinctive flavour, unlike that of any of our European 
bottled sauces. 

The Japanese look upon the art of cookery as one which 
is conducive to the greater enjoyment of life, but an aesthetic 
enjoyment rather than a materialistic one. The careful and 
precise preparation of food to them is a manifestation of 
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culture, the partaking of food is almost a ritual, and a strict 
traditional etiquette is observed at meals. And if some of 
their dishes are not pleasing to our palate, a Japanese meal 
is, in any case, a feast to the eyes. 



% % 



MISOSHIRU 
(A vegetable soup) 

This popular vegetable soup is eaten either at breakfast 
or as last course at dinner. The stock for practically all 
Japanese soups is made with dried tunny fish — maguro — 
which is grated and put in boiling water. For 6 portions of 
soup, | lb. of fish is added to 3 pints of water. When the 
water boils the fish is added, and as soon as the water again 
starts boiling, the saucepan is removed from the fire. For 
Misoshiru, spring onions, leeks, small turnips and bamboo 
shoots are cooked in the stock, small cubes of tofu are added 
and the soup is seasoned with 1 tablespoon of salt. Tofu is 
dried bean curd (see page 605), extensively used in Japanese 
cooking. When the vegetables are tender, the soup is 
ready. 

TAMAGO SUIMONO 
(Egg soup) 

This is another popular Japanese soup. The stock is made 
as above and in the same proportions. Half a teaspoon of 
salt and \ of Shoyu sauce are added to it before serving. 
Proceed as in the recipe for the preceding soup, but without 
the vegetables, and gradually stir into the stock 4 whole 
eggs, well beaten, when the saucepan has been removed 
from the fire. 
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SATSUMA JIRU 
(Chicken soup) 

This soup consists of the same stock as in the preceding 
recipes. When boiling, add chicken, cut in dice, 5 ozs. of 
pork, also cut in dice, 1 large carrot, 2 or 3 turnips, 1 onion, 
3 or 4 potatoes, cut in quarters, and mixed herbs, such 
as thyme, marjoram, fennel and tarragon. Simmer for 1 
hour and serve without straining. 

% 

KOMfi 

(Rice) 

The cooking of rice is one of the most important opera- 
tions in Japanese cookery and, when properly done, it is 
quite dry, snowy and each grain detached from the others. 
The Japanese method of cooking rice is as follows: The rice 
is thoroughly washed in many waters — as much as seven — 
and well rubbed through the hands. It is then put in a 
saucepan — to 1 lb. of rice allow 1 pint of cold water — the 
pan is covered, the water is brought to the boil and should 
then simmer till the rice is dry and flaky, which will take 
from 15 to 20 minutes. 



& 

SUSHI 

(Rice and fish dish) 

The Japanese are great fish eaters and generally speaking 
there are always two fish courses at each meal, one of cold 
fish and one of hot. They like fish baked whole in the oven 
with a little sake, salt and Shoyu, and garnished with dried 
mushrooms, soaked in water for \ an hour, well dried, and. 
cooked in a little butter. They alsQ like steamed or grilled 
fish, and fried fish is very popular also. Cold rice is eaten 
with cold fish. 
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TEMPURA 
(Fried fish) 

The Japanese always dip their fish in a frying batter 
consisting of eggs, flour and water. The oil used for frying is 
generally oil of sesame — Goma — which is much used in the 
East instead of olive or almond oil. The sauce which is served 
with this is made with \ pint of tunny fish stock, 4 table- 
spoons of Shoyu, t tablespoon of sugar, and a litdeAginomoto 
— a ground, flavouring condiment made from a special kind 
of seaweed. 



TEMPURA 

(Fried crayfish or langouste) 

The meat is removed from the crayfish, dipped in a 
batter consisting of eggs, flour and water, fried in the same 
manner as in the preceding recipe, and served with the 
same sauce. This is one of Japan’s great national dishes. 

HOSHISAKANA 
(Dry fish) 

Extensive use is made of dry fish in Japan, and all kinds 
of fish are dried. For this particular dish, the dry fish is 
skinned and boned, soaked for 12 hours in a mixture of 
meering, a sweet white Japanese wine, also made from rice, 
sake and Shoyu. It stands in this marinade for 20 hours, is 
then hung up for 1 day to dry and is baked in the oven and 
served p lain without any sauce. 
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MISOZUKE 
(Fish with bean curd) 

Both red and white bean curd are used for this dish and 
any kind of fresh fish can be treated in the same manner. 
The fish is put on a dish and covered with a mixture of 
both red and white misso (see page 605), meering, sak€ and 
sugar, and left to soak in this marinade for 3 days. It is 
then removed from the misso and other ingredients and 
baked and served plain. 



% 

MAMUKO-SASHIMI 
(Raw fish) 

This is another favourite cold fish dish, but the uncooked 
fish should be perfectly fresh. Bream and tunny are often 
eaten in this manner. The fish is very thinly sliced, neatly 
arranged oh a dish and eaten with sliced cucumber or 
cucumber and lettuce, with a salad dressing of vinegar and 
sugar, or vinegar, a little Shoyu and sugar. 

UNAGI KABAYAKI 
(An eel dish) 

Two small eels are allowed for each person. They are 
split down the back and the bone is carefully removed. 
They are then cut in short lengths, and first of all grilled, 
and then steamed till quite tender for about 20 minutes. 
The characteristic sauce which is served with them is both 
sweet and very salty and somewhat thick. It consists of 
meering, sake, Shoyu, Aginomoto and sugar, well mixed 
and stirred. 



600 




japan 



SABA NO SUZUKE 
(Pickled mackerel) 

The mackerel is carefully boned, sprinkled with salt and 
left to stand for 20 minutes. It is then covered with cold 
vinegar and stood for another 20 minutes or so, when it is 
ready for use. It is eaten uncooked, and for serving is 
removed from the vinegar and garnished with shredded 
cucumber or with sliced tomatoes. This is a popular cold 
fish dish for dinn er. 



3S 

TORI HOHAN 
(Fried rice) 

For this dish the rice is first of all boiled (see page 598), 
then put in a saucepan with \ lb. of previously boiled chicken, 
cut in small pieces of about \ an inch, chopped bamboo 
shoots and chopped mushrooms, both previously cooked, 
| a teaspoon of sugar, and £ pint of stock. Simmer gently for 
| hour or till all the stock is absorbed and, before serving, 
add £ a tablespoon of Shoyu and mix well. 

SEKI HAN 
(Rice and red beans) 

This dish is made for festive occasions, such as weddings 
and births, and is very popular. The beans used are small 
red ones — a%uki — but other dried beans may be used 
when these particular beans are not available. In Japan a 
special kind of rice — Mochigome — is selected for this dish. 
The beans are boiled for about 1 hour, till tender, and the 
rice is also cooked, as in the preceding recipes. Both rice 
and beans should be thoroughly drained from all water, well 
mixed together and steamed for 1 to i| hours till quite dry. 
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U DON 

(Japanese noodles) 

These are made in much the same manner as the European 
noodles and are eaten with chicken or duck, sometimes with 
lobster, or another favourite way is to mix them with 
previously cooked mushrooms. 

The Japanese recipe is 2 lbs. of flour, the yolks of 2 eggs, 
a little salt, and sufficient water to make a stiff paste. The 
mixture is thoroughly kneaded, and left to stand for |an hour. 
It is then rolled out very thinly till almost transparent. The 
paste is then carefully folded into a long roll and cut into 
thin strips about ^ inch wide. When these are unrolled 
they should be 12 to 14 inches in length. Have ready a 
saucepan of boiling water and boil the noodles for 3 to 4 
minutes, till tender, and drain off all water before serving. 

% 

SO BA 
(Black noodles) 

These are made in the same way, but Soya bean flour is 
used instead of ordinary flour. 

MA TSU TAKE NO AWASE YAKI 
(Chicken and mushrooms) 

Small neat pieces are cut from the breast of a chicken 
and put on skewers alternately with mushrooms cut the 
same size as the pieces of chicken. The chicken and mush- 
rooms are then grilled, and served with peas and a sauce 
made with a little meering, sakd and Shoyu, well mixed. 
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TAKE NO KO NO UMANI 
(Chicken with bamboo shoots) 

Put the chicken in a saucepan with i pint of stock and a 
little Shoyu. Bring to the boil and simmer till the chicken is 
quite tender and all the stock has evaporated. This is 
served plain, with bamboo shoots cut in rounds or 
squares. 

KAMO NO TSUKEYAKI 
(Grilled duck) 

The duck is split for grilling and soaked for i hour in 
sake, meering and Shoyu, after which it is grilled and 
served with a vegetable. 



zT- 

SUKI YAKI 
(Beef and vegetables) 

This excellent Japanese dish is cooked on the table in the 
dining room, over a spirit lamp and in a special saucepan. 
It consists of beef, cut in extremely thin slices, spring onions, 
leeks, bamboo shoots, watercress, tofu, all browned in a 
little fat, then moistened with stock, sprinkled with 1 i 
tablespoon of sugar and i of Shoyu. It is simmered for 
15 to 20 minutes, and each person helps himself from the 
saucepan, and more meat and vegetables are added for a 
second helping. 

BUTANO SUKI YAKI 
(Pork and vegetables) 

This is done in the same manner as the Suki Yaki in the 
preceding recipe, but with very, thin slices of pork instead 
of beef. 

Chicken can be treated in the same manner. 

603 




RECIPES OF ALL NATIONS 



HOLENSO NO SHITASHI MONO 
(Boiled cold spinach) 

This dish, served as a separate course, consists of boiled 
spinach, well drained of water, finely chopped and mixed 
with a little Shoyu. It is served cold. 

MIZUNA NO SHITASHI MONO 
(Boiled watercress) 

The watercress is boiled, well drained, chopped, mixed 
with a little Shoyu and served as a separate cold dish, in the 
same way as spinach. 



& 

YOKAN 
(Japanese cakes) 

These cakes are served either at tea or after dinner. 
They are made with 2 lbs. of red beans, 2 lbs. of sugar and 
2 02s. of gelatine. The beans are boiled for 3 hours and, when 
quite tender, they are rubbed through a sieve, mixed with 
the sugar and the dissolved gelatine and allowed to simmer 
for 7 hours. The mixture is then poured into flat moulds 
and served cold. 



KIURI NO TSUKEMONO 
(Pickled lettuce, cucumber and turnips) 

The lettuce is cut in half, the cucumber is peeled and 
sliced in thin slices lengthwise, the turnips are also sliced 
lengthwise and all three vegetables are well sprinkled with 
salt and allowed to stand for about 2 days. This is eaten as 
a separate course with rice. 
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NARAZUKE 
(Pickled melon) 

The melon is peeled and sliced, and covered with sake 
and meering and sprinkled with salt. It is allowed to stand 
for 5 days and is eaten as the last course of a meal. 

% 

MISSO 

(Soya beans, malt and salt) 

Although the making of this ingredient which is so 
extensively used in Japanese cookery is not practicable in 
this country, it may be of interest to know its composition 
and the manner in which it is made. 

The proportions are i bushel of Soya beans, i of malt and 
3 of salt. The beans are squeezed and mixed with the mait 
and salt and kept in a cask for 6 months to mature. 

% 

Tofu 

(Dried bean curd) 

Cubes of tofu are frequently mentioned in Japanese 
recipes. Tofu is made by soaking the dry beans in water 
for a day, pounding them in a stone mortar, straining into 
square moulds and mixing with brine. They are then 
boiled till they become hard and firm. 

TAMAGO YAKI 
(Japanese omelet) 

For 4 people, allow 6 eggs, 3 tablespoons of stock and a 
seasoning of sugar and salt. The eggs are well mixed with 
the stock and seasoning, and the omelet is cooked in butter 
in the usual way. 
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Introduction 

It is an obvious fact that no animal eats such a variety of 
food as man, and climate is undoubtedly one of the main 
factors in producing a wide diversity of taste. Were edible 
lizards as common in England as cattle, we should probably 
have our Iguana fricassees, just as they have in Guinea. 
“Chacun a son gout.” We like high game; the Annamese 
like a sauce made from decaying fish. We shudder at the 
thought of eating cuttlefish or opposum; other nations may 
shudder at eating our boiled beef and cabbage. Prejudice 
is never so rampant as where food is concerned, and we find 
the same contempt for other people’s food among all 
nations, all tribes, and even religious sects. 

In writing this section of my book, I have tried as much 
as possible to give recipes which are practical, and which 
might be useful to gastronomes who wish to try new dishes. 
In a few cases, however, I admit that I have given recipes 
which are interesting merely from the historical standpoint 
and because it is perhaps enlightening to know what our 
fellow creatures eat, be they white, black, or yellow. 
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TURKEY AND THE BALKANS 

The ancient Byzantine cookery still survives in many parts 
of the Balkans, and the influence of the cookery of Western 
Europe has been negligible. We find that extensive use is 
made of mutton, oil and vegetables, and the Turks intro- 
duced rice from Persia. 

In Turkey, mutton is put to many uses — one of the 
favourite methods being to cut it in small pieces and roast 
or grill it on skewers; it is used for pilaf, for a stew, with 
small marrows and spinach, and all kinds of forcemeats are 
made with it. One of the most famous of all Turkish dishes 
is PILAF. Take i cup of rice and wash it thoroughly in cold 
water and drain on a sieve. Put an iron saucepan on a 
moderate fire, with i tablespoon of butter, the pulp of i 
tomato, and season with a little salt. When the butter is 
hot, add the rice, and stir for a few minutes till the rice i$ 
slightly coloured. Then add z cups of water, season with a 
little more salt, cover the saucepan, and simmer till the rice 
has absorbed all the water. This will take from 15 to 20 
minutes. Stir lightly with a wooden spoon, and wipe the 
inside of the cover of the saucepan to remove all moisture. 
Let it stand on a very slow fire till quite dry and flaky. The 
rice should be very white and each grain separate. This 
plain Turkish pilaf is eaten with KEBABB — small pieces 
of fat breast of lamb, on skewers, highly seasoned and 
roasted over or in front of a charcoal fire. Sometimes small 
tomatoes are put on each end of the skewer. The pieces of 
mutton used for this dish are marinated in vinegar, with a 
small quantity of oil, sliced or chopped onions and carrots, 
cloves, parsley and black pepper. 

HUNKIAV BEYANDI is the name given to kebabb 
when served with a puree of aubergines. This vegetable is 
extremely popular in Turkey, and one of the commonest ways 
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of preparing it is called IMAM BAILDI — the meaning of 
which is “the Swooning Imam ” — the Imam having fainted 
with delight when he first partook of this wondrous dish. 

Cook \ a lb. of chopped onions in oil till a golden colour, 
and add i lb. of quartered tomatoes and a little garlic. 
Season highly with salt and pepper. Cook slowly till reduced 
to a pulp. Remove the stalks of the aubergines, but do not 
skin them. Blanch them in boiling water for 5 to 8 minutes, 
then split them lengthwise. Remove a little of their pulp, 
and stuff each half aubergine with the tomato and onion 
pur6e. Now place them on a well-buttered fireproof dish, 
pour a little more of the purde over them and cook in a 
slow oven for 1 hour. 

Like all Eastern peoples, the Turks are extremely fond 
of sweetmeats of all descriptions, and among the most 
popular is RAHAT EL HALKUM. Make a thick syrup 
with just over 2 lbs. of sugar and § of a pint of water, adding 
1 tablespoon of lemon juice, and stirring in 5 02s. of fine 
starch. Stir continuously and, when the mixture begins to 
thicken, add a few blanched almonds, pistachio nuts, and 
shelled and halved haxel nuts. Pour the mixture into a deep 
dish, sprinkled with fine starch, cut into squares and let 
stand till cold. 

BEURREK are pleasant little cheese pastry fingers. Put 
l lb. of Gruy£re cheese, cut in small pieces, in a saucepan 
with 3 tablespoons of thick white sauce. Stir till the mixture 
thickens. When cold,- shape into small sausages, about 4 
inches long, wrap each in a thin piece of pastry, and fry in 
boiling oil to a light golden brown. 

One of the favourite ways of cooking mutton in the East, _ 
which is also popular in Turkey, is the DOLMAS, the force- 
meat of which consists of uncooked mutton finely chopped 
with kidney fat, a little soaked bread, and sometimes un- 
cooked rice, the whole highly seasoned and spiced. A 
teaspoon of the mixture is wrapped in either a blanched vine 
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leaf, fig leaf, or cabbage leaf, and these are placed in a 
saucepan and braised with cither a little stock or with a little 
tomato pulp. 

Another version of this dish is called TARABA. Wash 
i lb. of spinach, and blanch in boiling water for i or z 
minutes. Remove from the water and drain, but do not 
pick the leaves. Make a forcemeat with uncooked mutton, 
a little onion and shallot, and season highly with salt and 
red pepper. Shape the forcemeat into tiny balls, and wrap 
each in two spinach leaves. Put the forcemeat balls in a 
saucepan with melted butter, a little tomato sauce and lemon 
juice. See that the meat balls are closely packed, and cover 
with a plate, so as to keep them in position. Simmer very 
gently for i | to z hours. 

SALONIQUE TOTI is another of the favourite dishes 
of Eastern Europe, in which the ingredients are cooked on 
skewers. Small pieces of liver, kidneys, brain, are put on a 
long metal skewer, with alternate pieces of fat bacon, and 
slices of aubergines. They are dipped in a frying batter, and 
fried in oil. 

MAHALLEBI is a sweet hailing from the Balkans. Three 
ozs. of rice are boiled in water till the rice is quite soft. The 
rice is then rubbed through a sieve, and boiled with z ozs. 
of sugar, and i quart of milk. Stir continuously and, when 
the mixture begins to thicken, add z\ ozs. of rice flour, stir 
well, remove the mixture from the saucepan and use when 
cold. 

TURKISH COFFEE is popular throughout the world, 
and is excellent when properly made. A copper coffee-pot 
with a long handle and without a lid, is used. About j oz. 
of very finely ground coffee and the same of sugar to a 
fraction over a gill of water are the proportions for one cup 
of Turkish coffee. Put all in the coffee pot, and stir till the 
mixture comes to the boil and is frothy. Remove from the 
fire and, when the froth has subsided, the pot is replaced on 
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a brisk fire, and the operation is repeated three times in all. 
Just before serving, a little cold water is added to settle the 
dregs, and a few drops of rosewater. Milk is never mixed 
with Turkish coffee. 



% % 
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GREECE 

Gruk cooking has undoubtedly been greatly influenced by 
Turkish cooking, and the various Greek Pilaffs are very 
reminiscent of those of Turkey. Olive oil, being cheap and 
plentiful, is extensively used in Greek cookery, as well as 
butter. There are only two substantial meals during the 
day — breakfast is very light, consisting of coffee and a roll 
or “crescent,” like the French petit dejeuner — a large meal at 
i o’clock, and another important meal at about 8 o’clock in 
the evening. Sometimes between lunch and dinner a few 
pastries are eaten, with a glass of milk or water. 

I wish to tender my thanks to Mr. C. Pandelis, proprietor 
of the Salonika Restaurant, London, former chef to one of 
the members of the Royal Family of Greece, for>very kindly 
helping me with these national recipes. 

PILAFF 

(Pilaff) 

Rice dishes are very popular in Greece and they have 
various kinds of pilaffs, one of the favourites being the 
following: One cup of rice is fried for 5 to 8 minutes in a 
little butter. Strong beef or mutton stock is then added to 
it gradually, and it is simmered for 20 to 25 minutes, a few 
sliced tomatoes being added and a liberal seasoning of salt 
and pepper. When properly done, the rice should be only 
just moist and each grain detached from the others. 
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ADJHfiM PILAFF 
(Pilaff with mutton) 

This is made in the same manner as the pilaff in the pre- 
ceding recipe, but with the addition of a few pieces of 
mutton, cut in 2-inch lengths and previously browned in 
butter, mixed in with the rice about 15 minutes before 
serving. 

ghofAria PLAKI 

(Baked fish) 

This is the great national fish dish of Greece. The fish 
most commonly used are either bream, grey mullet or red 
mullet. When bream or grey mullet is used, the fish should be 
fiileted, but the red mullet is left whole. The fish is put in a 
baking tin with a little oil and water, and 6 finely chopped 
onions, previously lightly browned in oil, are added, with a 
few chopped tomatoes, also cooked in oil, 2 cloves of garlic, 
and a seasoning of salt and pepper. The fish is baked in a 
moderate oven for 30 to 45 minutes, till quite tender. 

SOtJPA AVGHOLfiMONO 
(Lemon soup) 

This typically Greek soup consists of good chicken or 
beef stock, thickened with a little rice and simmered 
for 10 minutes till the rice is cooked. Before serving, the 
yolks of 2 eggs, diluted with a little of the warm stock, are 
mixed in, and the juice of i\ lemons. Stir for a few minutes 
and serve with croutons of fried bread. 



ARNI SOtJVLA 
(Meat on skewers) 

This is similar to the many Kebabbs which are so extensively 
eaten in the East, and is no doubt of Turkish origin. Small 
squares of lamb or mutton are threaded on skewers, we 
seasoned with salt and pepper, and grilled on an open fire 
tiff well browned. This is always served with a salad, the 

Salata, which is typically Greek. 
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salAta 

This consists of uncooked shredded white cabbage, 
beetroot, beans, small black olives and capers, with a dressing 
of 4 tablespoons of vinegar, 3 of oil, a little mustard, salt and 
pepper, well mixed and poured over the salad. 

KOTOPOULO B AMIES 
(Chicken with “Ladysfingers”) 

This is the chicken dish par excellence in Greece. The 
chicken is roasted till half cooked, then jointed, and put in a 
casserole with butter, a little highly concentrated tomato 
puree or paste, well seasoned with salt and pepper, and a 
few bamies, or “ladysfingers.” This vegetable, so widely 
cultivated in tropical countries, is a variety of okra, or 
gombo y but smaller than the okra of the Southern United 
States. It is only obtainable in tins in this country. The 
chicken is then simmered for £ of an hour till tender and 
served with the “Ladysfingers.” 

KOURABlfiDES 

(Greek shortbread) 

This shortbread is popular throughout Greece and is 
eaten on all festive occasions. 

Cream lb. of butter, work in gradually 1 lb. of flour, 
\ lb. of icing sugar and 1 teaspoon of baking powder. 
Work thoroughly, roll out, and divide into pieces 2 inches 
wide and about 3 inches long. Bake in a slow oven for £ of 
an hour without browning. When done, dip in icing sugar, 
being careful that each piece is evenly coated. 

“FRESCO TIRI” 

(Cream cheese) 

This home-made cheese is made in the same manner as 
the French Fromage a la Creme, and is eaten' with sugar or 
a little salt. Put 2} pints of milk in a jug and keep in a warm 
place to sour. When solidified, pour into a square piece of 
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butter muslin, gather the ends and tie, so as to form a bae 

and hang over a basin for ta hours in a cool place to draS 
oft the water. r 
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Arabia and Persia 

In both Arabia and Persia, as well as in Turkey, mutton is 
almost. the only meat which is eaten, and everything is cooked 
in mutton fat. Although some of their dishes are excellent, 
they are hardly suitable to European taste, and the greasiness 
and richness due to the^use of mutton dripping are apt to be 
nauseous and upsetting But many Arab dishes, with slight 
modifications, and a less generous use of fat, are quite pleasing 
and certainly novel. 

For instance, the Arab mutton stew TADJIN AHMAR, 
with prunes, is extremely good, especially if the fat is 
skimmed off — which is not usually done by the Arab cook. 
It is made with breast and neck of mutton, cut in 2 inch 
lengths and browned in a little fat or butter, in an earthen- 
ware casserole. One finely chopped onion is put in and, 
when slightly brown, a mere sprinkling of flour is added, 
and stirred with the onion and fat till quite brown. Now 
add sufficient hot water to cover the meat, bring to the boil, 
season with salt, cover the casserole, and simmer. After a 
few minutes, add a good pinch of saffron, either pounded 
in a mortar or moistened with a little boiling water, and a 
small stick of cinnamon. Simmer for 2 hours. A good 
handful of prunes, previously soaked in cold water for 
about 1 2 hours, is then added r and the stew is simmered for 
kn hour longer. The Arabs usually flavour it widi a litde 
orange flower water and add sugar, to make it distincdy 
sweet. This dish is always served in the casserole in which 
it was cooked. 
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CHERVAH is a well-known Arab soup, made with 
mutton. Put z\ lbs. of breast and neck of mutton in z quarts 
of warm water, to which have been added i lb. of tomatoes 
and i \ lbs. of onions, previously sliced and slightly browned 
in fat, and a handful of chopped mint. Season highly 
with salt and pepper. Bring to the boil and simmer for 3 
to 3 I hours. Just before serving, remove the meat and cut 
into died. Place these in the soup tureen, with about a \ lb. 
of coarse vermicelli, previously cooked, and pour the soup 
over the meat and vermicelli. It is a very rich and sufficing 
dish. 

But perhaps the most famous of all Arab meat dishes is 
the MfiCHOUI — the roasting of a lamb, not older than a 
year, on a spit in the open. The viscera are carefully removed 
— the kidneys being left — and the inside of the animal is 
well washed. A generous handful of salt is then put inside, 
with a plentiful amount of butter, a handful of chopped 
onion, and a little pepper. The opening is fastened with a 
wooden skewer. The lamb is then put on the spit; a trench, 
in which a big fire is lit, is dug on one side, and red-hot 
embers are placed beneath the lamb. The spit is slowly 
revolved, so that the meat will be evenly cooked and, after 
the lamb begins to brown, it is constantly basted, or brushed 
over with hot fat. 

KEBASH-EL-ATTARINE is made with mutton roasted 
on the spit. The thicker parts of the cooked mutton are 
carved off, and stuffed with a mixture of finely grated or 
pounded almonds and honey. The joints are brushed over 
with honey and freely sprinkled with pounded pistachio 
nuts, and served on a layer of apricot jam. 

KEBASH-SAKKAR consists of boiled mutton, coated 
with a layer of gooseberry jelly. 

DJEDJAD-IMER is another Arab dish which shows 
their liking for the combination of meat and sweetstuffs. 
Prick the whole of the breast of a chicken with a small sharp 
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knife or a pointed skewer, and rub over with honey mixed 
with melted butter. Pour honey, flavoured with a little 
benzoin gum and otto of roses, inside the bird, and roast 
in the oven. When done, cut the bird in half, and on each 
half spread finely chopped pistachio nuts, sprinkle with 
sugar, garnish with cherries in syrup, and preserved ginger, 
and finally pour a little honey over the whole. 

DU A Z-FEN JO is goose also pricked with a skewer, 
rubbed over with honey, flavoured with cloves, and stuffed* 
with apples, sugar, and flavoured with amber. After having 
been roasted, usually on the spit, the goose is coated with 
icing sugar, and garnished with glace cherries and almonds. 

FOUJA DJEDJAD — this consists of apples stuffed with 
chicken. Cut a slice from the top of an apple, remove the 
core, but without piercing the other side of the fruit, and 
carefully scoop out some of the interior. Fill with chopped 
breast of chicken and a few cloves. Sprinkle with sugar, 
brown breadcrumbs, moisten with a little fat and bake 
in the oven. 

A quite pleasant salad is MUNKACZINA, which is 
composed of sliced oranges, sliced, onions, and small black 
olives, with a dressing of a little oil, salt, and red pepper. 

One of the oldest methods of making coffee hails from 
Arabia, and the making of Arabian coffee — the GABENA 
method — is a ritual. The coffee shrub was introduced from 
Abyssinia at an early date, and there is a quaint legend about 
the discovery of coffee and its stimulating and beneficial 
effects. A shepherd of the Yemen noticed that his flock of 
sheep, having browsed on the shrubs-, became highly elated 
and sleepless. On testing it himself, he was so delighted 
with the result that he hastened to impart his discovery to 
others — and hence the origin of coffee drinking! 

In the Arab method, the coffee beans are roasted in an 
open iron ladle until they are almost burnt, and then pounded 
in a mortar to a coarse powder. Moka is the coffee always 
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used by the Arabs. A large copper jug is filled with cold 
water, put on the fire, and when the water is boiling it is 
poured into a clay pot called a “gabena,” over the coffee, 
the pot being only half filled. This pot has an opening 
at the top, in which the water is poured, and a long 
curved spout, in the middle of which is a filter made of 
palm bark fibre. The mixture is stirred and simmered, the 
time varying according to individual taste. Saffron or other 
aromatic flavourings are added. The mixture is then filtered 
through the palm bark fibre into a silver vessel contained 
in a rush basket which is made to fit and enclose it. And 
as the coffee is being poured out, Allah is invoked. The 
ceremonial is very elaborate. 

In Persia we find the same fondness for mutton as in 
Arabia. Their KEBABB PILAW is similar to other Eastern 
pilafs. The rice — unpolished rice is used — is soaked over- 
night in salted water, and boiled with barely sufficient water 
to cover. When the rice has absorbed the water, in about zo 
minutes time, it should be dry and flaky. It is piled on a 
dish, and pieces of grilled mutton are laid on the top. It is 
served with yolk of egg and butter on each plate. 

CHICKEN WITH SAFFRON is served in the same 
way, on “a mountain of rice,” as it was described to me, 
the chicken having been boiled and carved, and sprinkled 
with saffron. 

STUFFED QUINCES with chopped mutton or chicken 
are one of the most typical of Persian dishes, whilst uncooked 
CHOPPED VEGETABLES are often served. 

SALTED GREEN PEAS, first cooked in cinders an d 
then salted like almonds, are among Persian delicacies, as 
well as BITTER CHERRIES, coated with icing sugar. 

The hours of meals in Persia vary according to the 
seasons. Breakfast is two hours after dawn. It consists of 
ewe, goat or buffalo milk, flat bread, cheese, honey and 
fruit. 
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r ch il at and c ° nsists of P ilaw > mutton broth 

and broad beans, dishes of uncooked vegetables and cheese. 

Tea is drunk: more or less throughout the afternoon, and 

Persian women nibble at all kinds of sweetmeats, compotes 

sait nuts, salt peas, pistachio nuts, which are spread on trays 
on the floor. 7 

Dinner is only served after sundown and consists of some 
kind of pilaw and plenty of rice. 



« 3 

% 



MOROCCO 

There are a few interesting dishes hailing from Morocco, 
some of which are highly reminiscent of Spanish cooking, 
with their mixtures of vegetables, and their use of pimientos, 
dried beans, and their broad seasoning. One of the great 
dishes in Morocco is the COUSCOUS, which we also find 
in Algeria, but in the latter place it is made from millet, 
whilst in Morocco semolina is used. The Arab word 
“couscous” originally meant the husked grain of corn, and 
has been employed as an article of diet from time immemorial. 
In the countries where couscous is made, special utensils for 
the cooking of it are sold, consisting of a glazed earthenware 
marmite, and a strainer, also of glazed earthenware, which 
fits over it. Put a \ lb. of dried beans, previously soaked, in 
the marmite, cover with cold water, and season with salt. 
In another terrine, put z lbs. of couscous, and moisten with 
a little boiling water to make the grains swell. Stir with a 
fork, let it stand for 20 minutes, and repeat this operation 
three times. When the grains have swelled sufficiently, add a 
little oil. Now place the couscous in the glazed strainer over 
the marmite containing the dried beans, putting a damp 
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cloth between the marmite and the strainer, to prevent the 
steam from escaping at the sides, and simmer for about 3 
hours. 

Another way of preparing couscous is to steam it over a 
stew consisting of breast of mutton, first browned in fat, a 
chicken, jointed, and also browned in fat, and a few onions. 
After about 15 minutes, the moisture which has collected 
in the strainer is poured into the marmite, which is again 
covered with the wet cloth, and the strainer containing the 
couscous put over it. Add carrots, onions, haricot beans, 
green peas, pimientos and turnips to the stew, which should 
be well seasoned. When the steam again escapes from the 
couscous, the dish is ready. Make a sauce with a little of 
the reduced stock and butter, seasoning highly. Put the 
couscous on a hot dish, with the meat and chicken in the 
middle and the vegetables around the dish. 

Couscous is very often served with mutton grilled over a 
charcoal fire. 

STUFFED PIMIENTOS in Morocco are done in a very 
similar way to that popular in Spain. The large red variety 
are used. They are first either blanched in boiling water for 
a few minutes, or else lightly baked, the tops are removed, 
and the seeds taken out. They are next filled with finely 
chopped cooked chicken, chopped cooked onion, 1 or 2 
cloves of chopped garlic, and various kinds of herbs. They 
are then sprinkled with oil and put in the oven till slightly 
browned. 

Another way in which STUFFED PIMIENTOS are done 
is to cut them in half, remove the seeds and blanch them. 
Each half is filled with cooked mutton, finely chopped, a 
little soaked bread, chopped hardboiled egg, chopped onions, 
previously cooked, covered over with a thick and highly 
seasoned tomato sauce, and put in the oven for 20 to 2 j 
minutes. 

They have a way of serving GRILLED CUTLETS which 
will remind the English visitor to Morocco of lamb and 
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mint sauce. The grilled cutlets are freely sprinkled with 
freshly chopped mint. 

COCONUT CAKES are among the many very pleasing 
sweetmeats. Break the coconut and keep the milk. Grate 
the coconut finely, mix with the milk, and put in a saucepan 
with a ^ lb. of sugar. Stir and bring to the boil, and when the 
mixture thickens and begins to turn slightly yellow, pour 
it on a buttered marble or dish, divide into squares, and 
let stand till cold. 

They have a way of doing delicious BANANA 
FRITTERS in Morocco. The bananas are peeled, cut in 
half lengthwise, and soaked in liqueur. They are then 
dipped in a good frying batter, flavoured with the same 
liqueur in which the bananas were marinated, sprinkled with 
breadcrumbs, and fried in hot fat to a golden colour They 
are then sprinkled with crystallized sugar. 

FOULE SUDANI SOUP is a very delicious soup, con- 
sisting of white stock, to which pounded peanuts have been 

added. 
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AFRICA (GENERAL) 

One of the best known of all Algerian dishes is the 
THETCHOUKA, the recipe for which has found its way 
into several European cookery books. It consists of 
tomatoes, skinned and simmered till reduced to a pu p 
with a little oil or butter, and a few cloves of garlic. 1 o 
this is added thin strips of green pimientos, previously 
grilled, and, just before serving, well-beaten eggs are 
poured over the top and cooked till set. 

There is a way of cooking CUTTLEFISH in Algeria 
w Jch is very reminiscent of the French method of treating 
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sole. The cleaned cuttlefish are soaked in salted water, 
then boiled, with mixed herbs. After which, they are put 
in a buttered fireproof dish, with a little white wine, sliced 
mushrooms, parsley, and dotted with pats of butter. This 
is put in a moderate oven for 25 to 30 minutes, and the dish 
is garnished with slices of lemon. 

The Algerian' COUSCOUS is different from that of 
Morocco. It is cooked in the same way but, as mentioned 
earlier, is made of freshly-ground millet instead of semolina. 
The meat or fish with which the couscous is served is placed 
in a large earthenware casserole, with chilli peppers, all kinds 
of vegetables, sweet manioc, yams and leaves of the baobab 
tree. This is an African tree, one of the largest trees known, 
its stem reaching as much as thirty feet in diameter. Then 
a copious amount of palm oil or butter is added. All this 
is simmered for several hours, and served on a hot dish, 
with the couscous around it. The natives, however, eat it 
in a more primitive way. Meat, fish and vegetables are all 
put, higgledy-piggledy, in an enormous gourd, hollowed 
out and dried, which they use as a dish. Each one dips his 
hand in the casserole containing the couscous, takes out a 
handful, rolls it into a ball, and swallows it, and also helps 
himself in the same manner to the meat, vegetables, etc. 

In Tunisia they have a different version of CHAK- 
CHOUKA. Four or five large onions are browned in oil 
and, when well browned, the same number of sliced 
tomatoes are added, and 3 or 4 sweet peppers — pimientos — 
and 1 small hot pepper. This is simmered till all the vege- 
tables are reduced to a pulp and, when ready, it is put in 
individual pottery casseroles, an egg is broken on each, 
and served when the egg has just set. 

From Guinea we get some interesting recipes. Their 
AOUARA SOUP is made from the fruit bearing that name, 
which closely resembles our blue plums. It is cultivated 
chiefly for its oil, and the kernel is edible. The soup is 
made from the pulp. A few tablespoons of the pulp are 
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mixed with 3 quarts of water, and various kinds of vege-- 
tables are added to it — cabbage, aubergines, spinach, as 
well as a thick slice of salt pork, fried fish, prawns, large 
crabs, and sometimes salt cod. All this is simmered for 
three hours, and served with plain boiled rice or with a 
dish of cooked manioc flour. 



FRICASSEE OF IGUANA is another favourite dish 
in Guinea. The iguana is a large, edible lizard which is 
prepared in various ways — roasted, grilled, or in the oven. 
At certain times of the year, when the females are full of 
eggs, it is much esteemed, as the eggs are considered a great 
delicacy. The back only of the animal is used for this 
fricassde, which is delicious. The pieces of iguana are 
cooked in hot butter in a casserole and, when browned, a 
little flour is sprinkled over them. When the whole is 
browned, a little water is added, as well as parsley, bayleaf 
and thyme, and a few small onions. This is simmered for 
about | of an hour, the eggs being added only a few minutes 
before serving. 



They have a way of cooking SPINACH which is quite 
pleasant. The spinach is washed and picked in the usual 
way, but the leaves are not removed from the stalks. The 
spinach is cooked in salted oil or butter and, when slightly 
browned, it is covered with hot water. Salt pork, cut in 
dice, fried fish, and prawns are added, and the whole is 
simmered till the water has evaporated. 



DOCONO is a sweet from Guinea. It consists of coarse 
semolina, cooked in sweetened milk with sliced bananas, 
and flavoured with vanilla and cinnamon. It is served either 



hot or cold. 

The great national dish of the Ivory Coast is the 
FOUTOU, which consists of yams, boiled in water, peeled 
and pounded in a mortar, and highly seasoned with salt, 
pepper, red peppers, and grated nutmeg. This is eaten 
with either a chicken or meat fricassee cooked in palm oil. 
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The national dish in Dahomey, although of Portuguese 
origin, has been considerably modified, as neither palm 
oil, manioc nor peppers were originally used by the Portu- 
guese. MOKOTO consists of the tripe and feet of certain 
animals which* after having been thoroughly washed, 
scalded, etc., in the approved European manner, are first 
of all simmered for several hours. After which they are 
put in an earthenware casserole and lightly browned in 
palm oil. They are then sprinkled with flour, and sliced 
onions and tomatoes are added. The seasoning consists of 
garlic, mixed herbs and a copious amount of small chilli 
peppers. It is simmered for several hours, and always 
served with manioc flour, which is sprinkled on the 
fricassee. 

Another national dish of Dahomey is the CALALOU. 
In a large and deep earthenware casserole or marmite the 
following ingredients are put: Beef, mutton, pork, chicken, 
duck, sometimes game, dried fish, salt prawns, wild local 
spinach, okra and tomatoes. These are cooked in palm 
oil till the meat is easily removed from the bones, with a 
seasoning of salt, and very hot pepper. 

SENEGALESE RICE is as popular a dish in Senegal 
as the couscous. It can be made with meat, chicken or fish. 
The pork, mutton, or chicken is cut in somewhat large 
pieces, and the fish also. The pieces of meat or fish are 
first of all fried in oil with a chopped onion, seasoned with 
salt and pepper and, when well browned, they are covered 
with hot water and seasoned with chilli pepper or cayenne, 
cloves, and other spices. Then all kinds of vegetables are 
added, and always very small marrows and tomatoes. All 
this is simmered till tender— the meat, of course, takes 
longer than the fish. When done, the meat and vegetables 

are removed from the stock and kept hot. The rice 

unpolished rice is used is now cooked in the stock, which 
should not only cover it but be quite two inches above the 
rice. This is simmered till the rice has absorbed all the 
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stock and is quite dry and flaky. If the rice “catches” and 
is slightly burnt in the bottom of the pan the natives are 
delighted, as this is considered a relish. The rice is now 
put into a large gourd with the meat or fish and the 
vegetables. 

Another African dish, KALALOUM, consists of a 
chicken, cut in joints, cooked in oil, served with boiled 
rice, dry and flaky, and portions of coconut, pounded green 
pimientos, peanuts, a quartered orange, and yams. This is 
all mixed on the plate with the chicken. 

From the Congo comes an attractive way of cooking 
CHICKEN WITH PEANUTS. The chicken is cooked in 
a covered casserole, with plenty of oil and butter. When 
nearly done it is covered with a kind of peanut sauce, 
made by first of all roasting the peanuts, removing shell and 
skin, pounding in a mortar, and cooking in water to the 
consistency of a very thick puree. The chicken is then 
cooked for another few minutes. 
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PHO is the name of an Annamese soup held in high 
esteem. It is made with beef, a veal bone, onions, a bayleaf, 
salt and pepper, and a small teaspoon of nuoc-man, a 
typically Annamese condiment which is used in practically 
all their dishes. It is made from a kind of brine exuding 
from decaying fish, and in former days six years were 
required before it had reached full maturity. But 'in modern 
times the preparation has been put on the market, and can 
be made by certain chemical processes in a very short time. 

To go with this soup special kinds of noodles are made 
with flour, egg and water. Thd paste is worked till quite 
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stiff, rolled out, but not very thinly, and poached in boiling 
water. It is then rubbed through a coarse sieve into the 
soup tureen, the soup meat is cut in small pieces and put 
in with the noodles, and the stock is poured over the 
whole. 

NEMS is the name of Annamese rissoles, which might 
almost be European, so little do they differ from some of 
our dishes. They make a somewhat stiff rissole paste, 
which is cut into a large round, about the size of a pancake, 
and somewhat thick. On this they put a spoonful of a 
finely-chopped forcemeat consisting of pork, mushrooms 
or cepes, a little uncooked vermicelli, crab meat, eggs, all 
well seasoned with salt and pepper. The pancake is then 
rolled and fried in hot fat. 

In Java a favourite soup is SAOTO BAB ATE — con- 
sisting of tripe fried in peanut oil and then simmered in 
water with chopped leeks, a little preserved ginger, to 
which a cup of milk and a spoonful of vinegar are finally 
added, the soup being well, seasoned with salt and cayenne 
pepper. This is served with fried onions and flaky boiled 
rice. 

RIJSTAPEL is a Javanese curry, in spite of its Dutch 
name. It consists of a saut£ chicken, cooked with number- 
less condiments and herbs, with a curry sauce, accompanied 
by innumerable small dishes containing many kinds of in- 
gredients, all of which have been cooked separately: plain 
boiled rice, fried aubergines, tamarinds, the pulp of which 
has been made into a jam; grated coconut, some of which 
has been roasted, some soaked in vinegar; tomatoes, 
mangoes, dried fish and salt fish. 



62J8 




DISHES FROM MANY LANDS 



the french west indies 

The cookery of the West Indies would deserve a whole and 
lengthy cookery book devoted to the many excellent recipes 
of the various islands. Not only has nature lavished all 
manner of succulent fruit and vegetables upon this part of 
the world, but she has entrusted them to the skilful hands 
of natives who are born cooks with a heaven-sent gift for 
the perfect blending of ingredients. 

Although there are some excellent soups hailing from the 
West Indies, spicy hors-d’&uvre are usually preferred. 
ROUGAIL DE CREVETTES makes an excellent one. 
The shelled prawns are pounded in a mortar with small 
chilli peppers — the “bird*’ variety are generally used — lemon 
juice, a little oil, and salt, all worked together into a smooth 
paste. 

ROUGAIL D’AUBERGINES is done in the same 
manner, but the aubergines are previously either boiled or 
grilled, and peeled. 

ROUGAIL DE TOMATES, again done in the same 
way, with peeled tomatoes, but a little powdered ginger is 
added. 

ROUGAIL DE MORUE. The dry salt cod, previously 
soaked, is skinned, boned and flaked, and fried in oil. When 
it is of a light brown, add a good pinch of chopped onion, 
sufficient sliced tomatoes to cover the fish, i chilli pepper 
pounded in a mortar, and salt. Cover and cook till the 
tomatoes are shrivelled. Before serving, remove the lid 
from the saucepan to let the steam escape, as the rougail 
should be served almost dry. Rougails are eaten either as 
hors-d’oeuvre or used as condiments during meals. 

LES ACHARDS is another popular hors-d’ceuvre. It is 
composed of all kinds of vegetables, well washed and peeled, 
and cut in very small pieces. The vegetables generally used 
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are carrots, cabbage, French beans, cauliflower, the palm-tree 
cabbage, or that of the. coconut tree. The vegetables are all 
soaked separately in salted water for 24 hours. They are 
then thoroughly drained, and put in alternate little stacks 
in a deep dish. Pour over them boiling 'oil, flavoured with 
sliced onions, a good pinch of saffron, well seasoned with 
salt, pepper and chilli pepper. They should stand in this 
marinade for two days. 

PIMENTADE is one of the favourite ways of cooking 
fish in Martinique. Rub whatever fish is being used with 
lemon juice, and cut it in thick slices. Boil it in water with 
slices of lemon, sprigs of parsley, thyme, a little cinnamon, 
a few cloves, and a few bird peppers. Season with salt. 
Simmer for 20 minutes or more, according to what fish is 
used. 

The Creole CALALOU is reminiscent of the African 
one, but it is a more refined version of it. Unfortunately, 
the vegetable which is always used in the making of it, and 
which gives it a characteristic flavour, the “taro” or “chou 
de caraibe”, is a tropical plant, the nearest substitute for it 
being spinach. The calalou is made with 1 quart of water, 

2 lbs. of “taro” leaves, or spinach, 3 dozen okras (these are 
obtainable in tins), | lb. of salt pork cut in 2 inch lengths, 
and 5 or 6 crabs, also in pieces, with spices, onions, 1 clove 
of garlic, salt, pepper, and chillis. It is simmered for at least 

3 hours, and is served very hot, with rice. 

One of the most popular of all dishes in the West Indies 
is that known as LES ACRATS. They are served at the 
table of rich and poor — they are part of the working man’s 
meal. They are even sold by street vendors, and they can 
be made with a variety of ingredients — yams, sweet potatoes, 
aubergines, meat, and fish; but perhaps the most popular is 
that made with salt cod. 

ACRATS MORUE. The dry salt cod should be 
soaked in cold water for at least 12 hours, the water being 
frequently changed. It is then skinned, boned, and flaked. 
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Pound it in a mortar with salt, pepper, chilli peppers, and a 
little garlic. Then mix with a somewhat thin batter, made with 
a few tablespoons of flour, mixed with a little water. Drop 
a spoonful of the mixture in boiling oil and fry to a light 
golden brown. 

ACRATS DE BTLANGERES (aubergines). Peel the 
aubergines, and cut in small pieces. Boil in salted water till 
sufficiently tender to be rubbed through a sieve. Mix a 
little flour to this puree of aubergines, and a well-beaten 
egg — allow 2 tablespoons of flour and i egg to every 4 
medium-sized aubergines. Beat thoroughly till quite light, 
and add salt, pepper, and finely chopped chilli peppers. Drop 
the mixture, a spoonful at a time, in boiling oil and fry to 
a light golden brown. 

FliROCE DE MORUE is another typically Creole dish. 
It is made with grilled salt cod, previously well rubbed with 
bird peppers, and soaked in oil. It is served garnished with 
a paste or thick puree made with the pulp of very ripe 
avocado pears mixed with manioc flour. 

DAUBE DE POISSON. This method of cooking is 
suited only to large fish. Cut the fish in i-| 2 inch thick 

slices, and rub with lemon. Put the slices of fish in an earth- 
enware vessel, with lemon juice, season highly with salt 
and pepper and pounded chilli peppers. Let stand for a few 
hours. Then wipe the fish dry, and brown in a little oil or 
butter. Mix a little flour with butter and, when it begins to 
brown, add sliced onions, tomatoes, chilli peppers, 1 or 2 
cloves, 1 bayleaf, and also the fish, with a little hot water— 
the water should not cover the slices of fish. Simmer for 
about 30 minutes, or till the fish is tender. This is served 

with plain boiled rice. 

LA MOURUE BOUILLIE. This very plain dish is 
almost reminiscent of some English methods of cooking 
fish but is saved from tastelessness by its highly seasoned 
sauce. It is one of the most popular of all fish dishes in 
the French West Indies. The dry salt cod, having been 
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previously soaked, is put in a saucepan of cold water, 
slowly brought to the boil, and then poached very gently 
for about 20 minutes. It is then drained and served with a 
sauce consisting of oil and chilli vinegar — the sauce should 
be somewhat hot. With this, slices of avocado pears, red 
beans, and manioc flour are served; or sometimes the dish 
is garnished with sweet potatoes or yams. 

CRABES FARCIS. Chop a little fat bacon very finely 
and mix with bread, previously soaked in milk. Brown 
the mixture slightly in a little Butter, with 1 clove of garlic, 
chives and chilli pepper, all finely chopped. Mix with the 
chopped and cooked crab meat, fill the shells with the 
stuffing, sprinkle with breadcrumbs, and put in a fairly 
brisk oven for 20 to 25 minutes. This is a most excellent 
dish, especially when made with some of the delicious West 
Indies crabs. 

PATES DE CRABES is another very popular dish, 
which the coloured women sell in the streets, carrying trays 
of these small pates on their heads. They consist of small 
pates of puff pastry — very light — filled with a stuffing of 
crab meat, previously cooked in butter, but with a high 
seasoning of salt, pepper and chilli pepper. 

DAUBE DE PORC. The fillet of pork is put in an 
earthenware casserole and well browned on all sides in 
butter or lard, with a few pickling onions. When well 
browned, add 1 tablespoon of water only, cover the casserole 
and cook till the meat is tender, turning it occasionally so 
that it will not “catch.” Peeled aubergines are very often 
added to this 20 minutes before serving, or sweet potatoes 
also accompany this typically Creole dish. 

BOEUF CRfiOLE. The characteristic of this dish is 
that no water or liquid is added to it. Put 2 or 3 lbs. of 
rump of beef in an earthenware casserole, on a few slices 
of fat bacon. Season with salt, pepper and chilli pepper, 
finely chopped, and cover the meat with 2 lbs. of sliced 
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onions and the same of tomatoes. Cover and simmer for 
3 1 to 4 hours. 

POULE AU RIZ CREOLE. Put the chicken in a 
saucepan with sufficient water to cover only two-thirds of 
it. Add sliced carrots and onions, turnips, a sprig of thyme, 
i bay leaf, and season highly with salt and pepper. Bring 
to the boil and simmer till the chicken is tender. Remove 
from the saucepan and strain the stock. Cook i cupful of 
rice in the same stock till the rice has absorbed the stock 
and is practically free from moisture. 

POULET A LA CREOLE. For this, choose a young 
chicken and joint it. Brown the pieces of chicken in hot 
butter and, when well browned, add i or 2 sliced onions, 
which have also been browned in butter. Season with a 
little saffron, 1 tablespoon of curry powder, chilli pepper 
and salt. Simmer till the chicken is tender, and a few 
minutes before serving add a little coconut milk and stir 
well. Plain boiled rice is served with this. 



CHANFAKNA. This consists of slices of liver, fried in 
butter or oil, well seasoned with salt and pepper, with 
tomatoes cut in half, lightly fried in oil, with chopped chilli 
peppers, a little garlic and chopped parsley. 



POULET COCOTTE AUX BANANES. Put the 
chicken in an earthenware casserole with 2 to 3 ozs. of 
butter, according to the size of the bird. Season with salt 
and pepper. When well browned, add a few shallots and 
a little gammon, cut in dice. Cover closely and simmer, 
adding occasionally a teaspoon of water so that the butter 
will not get too brown. Choose some unripe bananas— 
in the West Indies a special kind of small banana is generally 
used for cooking— peel them, cut them in half, lengthwise 
and then crosswise, and blanch them till tender in boiling 
water. Drain thoroughly and add to the chicken about 15 
minutes before serving. Garnish the dish with chopped 

parsley. 
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IGNAMES. There are a number of different kinds of 
yams and sweet potatoes which grow in the West Indies, 
the yampois, which comes from Haiti, being one of the best; 
but the native method of cooking them is always the same 
— roasting the yams in hot ashes, a practice which is more 
or less universal wherever sweet potatoes or yams are to be 
found. In the West Indies the natives select special kinds 
of wood, and know exactly when the ashes are sufficiently 
hot — and yet not too hot — to put the potatoes in them, and 
they are never burnt or undercooked. Sweet potatoes can 
also be baked in the oven, or boiled. They are served whole 
in their skins and eaten with butter. 

IGNAMES EN PUREE. Sweet potatoes make a most 
excellent purde. They are peeled and quartered and boiled 
till tender. They are then nibbed through a sieve, beaten 
till quite light with milk and butter, and sometimes a little 
grated cheese is added to the puree. 

IGNAMES FRITES. Fried yams or sweet potatoes are 
an excellent accompaniment to roast meats or poultry. They 
are peeled and sliced as for round chips, put in lukewarm 
water, and before being fried in hot oil they are well dried 
with a cloth. 

CROQUETTES DE PATATES. The “patate” in 
question does not belong to the potato family. It is 
tropaolum tuberosum , the tubers being larger than those of 
the ordinary potato, bright yellow with streaks of reddish 
purple running from the eyes. They are slightly sweet and 
highly nutritious. Several varieties of it are grown in the 
West Indies. The croquettes are made from boiled patates 
rubbed through a sieve, mixed with yolks of egg and milk, 
the whites, beaten to a stiff froth, being added with a season- 
ing of chopped parsley, salt and pepper. The fhixture is 
shaped into croquettes, and these are fried in hot oil. 

CHOUX PALMISTE. The ceremony of cutting down 
the “Royal Palm” is familiar to all who have been to the 
West Indies, and those who have tasted of its “heart” or 
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‘‘cabbage” will not easily forget its delicate and subtle 
flavour which cannot be compared with that of any European 
ve f e table. Unfortunately, it cannot be imported, and can 
only be bought in tins. There are many ways of preparing 
the choux palmiste. It is usually sliced, boiled for about i 
hour, and served either with a white sauce or a tomato 
sauce; or it can be cooked au gratin, and one of the favourite 
methods is to eat it cold with a salad dressing. 

AUBERGINES SAUCE AU CHIEN. The aubergines 
are peeled, cut in chunks and boiled in salted water till 
tender. They are then mixed with finely chopped onions, 
previously browned in butter, a little garlic and chilli pepper’ 
cooked to a “mush” and well seasoned with salt. A little 
butter is added just before serving, and manioc flour or rice 
always accompanies this excellent dish. 

B-I 2 A LA CREOLE. Plain boiled rice accompanies 
most Creole dishes in the West Indies, cooked dry, yet 
soft, each grain detached from the others — as in all 
rice-growing countries. Their method is to wash the rice 
in several waters, and then to boil it in a large saucepan of 
salted water for 15 minutes. It is then put on a sieve or 
colander, so that the water drains off quickly, and either 
set in an almost cold oven or on the side of the stove, so 
that all moisture will evaporate. Sometimes an onion is put 
to boil with the rice. Another method used by the natives 
is to put the rice, previously washed, in a saucepan with 
just enough water to cover, and to boil it for about 12 
minutes with the lid on, when the water has practically 
evaporated. The saucepan is then covered with a piece of 
paper and left on the side of the stove for about haif-an-hour 
to let the moisture evaporate completely. 

TOMATES FARCIES AU RIZ. Fry a little chopped 
onion to a light brown in butter. Add the washed rice, and 
mix thoroughly • with the onion and butter. Then moisten 
with stock and cook for about 20 minutes till the rice is 
tender. Add grated Parmesan cheese, a little more butter, 
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season with salt, pepper and chilli peppers, and stuff the 
tomatoes with the mixture. Sprinkle each tomato with a 
little grated cheese, pour melted butter over them and put 
in a moderate oven for 20 to 25 minutes. 

BEIGNETS DE BANANES. The bananas are peeled, 
cut in four pieces, soaked for | hour or longer in rum, 
and freely sprinkled with sugar. Dip each quarter of a 
banana in a good frying batter and fry in hot oil or fat to 
a light brown, drain and sprinkle with vanilla sugar. 

BANANES FRITES. The bananas are peeled, cut in 
very thin slices lengthwise and fried in butter. Sprinkle with 
sugar crystals and serve very hot. 

BANANES EN DAUBE. Cook the peeled bananas to 
a light brown in butter. Make a syrup with 1 lb. of sugar, 
a | pint of claret and a flavouring of nutmeg. Simmer the 
bananas in this for about 20 minutes and serve hot. 

BANANES CONFITES SfiCHfiES. These preserved 
bananas are among the nicest products of the West Indies. 
The bananas are cut in half, lengthwise, and left to dry in 
the sun for about a fortnight. They are then put in a box 
lined with bayleaves, sprinkled with rum, covered with more 
bayleaves also moistened with rum, and the box is sealed. 
They will keep for a considerable time. 

PETITS GATEAUX AU COCO. Sweets made from 
coconut are almost as popular in the West Indies as those 
made with bananas, and freshly gathered coconuts have 
quite a special flavour. Beat up £ lb. of finely grated coconut 
with the same quantity of sugar and the whites of 2 eggs. 
When the mixture is very stiff, drop a spoonful at a time on a 
well-buttered and somewhat thick baking tin, and bake in 
a moderate oven till the little coconut cakes are just begin- 
ning to colour. 

CONFITURE DE COCO. This coconut jam is better 
made when required, and served either tepid or just slightly 
cold. With 1 lb. of sugar and a little water, make a syrup, 
flavouring it with vanilla. Add the grated coconut and 
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simmer very gently, stirring occasionally, till the coconut 
is almost transparent. 

GATEAU DE PATATES AU COCO. Boil about 2 
lbs. of sweet potatoes till quite soft and rub them through 
a sieve. Mix with the juice which is extracted from a grated 
coconut by putting it in a cloth and squeezing it, a little 
sugar and butter, and three whole eggs well beaten. Flavour 
with a small glass of anisette, put the mixture in a well- 
buttered cake tin and bake till a light brown. 

GATEAU DE MAIS. Extensive use is made in the 
West Indies of corn flour, very similar to that used in Italy 
for the making of polenta. This delicious Creole cake is 
made with J lb. of cornflour added to 1 quart of boiling milk, 
and stirred till the flour has absorbed the milk and the 
mixture is dry. When cold, add 2 whole eggs, 2 or $ ozs. 
of butter, sugar to taste, and a flavouring of vanilla. Mix 
all thoroughly, put in a fireproof dish and bake in a moderate 
oven to a light brown. 

SALADE D’AVOCAT. That most delicious of all 
fruits, the avocado pear, is used both as a fruit and as a 
vegetable, and one of the popular sweets in Martinique is 
a salad of avocados. Peel the avocado pears, and cut the 
pulp in small cubes. Sprinkle with nutmeg and sugar, 
moisten with kirsch and serve iced. 

RIZ CANNELLE. This sweet is very reminiscent of the 
Spanish “Arroz con Leche,” and was probably introduced 
in the French West -Indies by Spanish colonists. Allow 
4 tablespoons of rice to every quart of milk. The rice and 
milk are put in a deep earthenware dish, with a heaped 
tablespoon of butter, 1 2 lumps of sugar, and a vanilla pod. 
The dish is then freely sprinkled with grated cinnamon. 
Put in a very slow oven and simmer for 4 to 5 hours, without 

stirring or touching the rice. 

PUNCH, as an aperitif, or at any hour of the day, is one 
of the favourite iced beverages in the West Indies. The 
word “punch” is probably derived from the Hindustani 
punch* meaning “five,” the ingredients contained in the 
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